Blres

Brussels Bravas 1

Roasted brussels sprouts, chipotle bravas, garlic
aioli

Braised Heirloom Carrots 1o
Caramelized fennel & tomato, citrus crema

Pimentos 1o
Blistered shishito peppers, citrus, Garlic aioli

Risotto Sofrito 14

Slow cooked carnaroli rice, confit tomato,
parmesan, mojo verde

Opysters Frescas  5each
Fresh oyster, citrus, seasonal granita

Cheese Plate 26

Rotating selection of cheese, served with
house-made spread & crackers

Tabla de Embutidos 28

Weekly selection of cured meats, served with
house pickles & crackers

Meatballs 14

Beef & pork meatballs, tomato & almond broth,
manchego

Roulade de Pollo 16

Chicken thigh, shishito peppers, romesco,
citrus crema

Poached Prawns 18
Citrus & fennel marinade, mojo verde

Carrilleras de Res 18

Braised beef cheek, stewed vegetables, tomato
& beef broth

Empanadas g each
Choice of filling:
spicy potato / beef & pepper / tuna & olive

Dessert

Crema Catalana o

Spiced vanilla custard, caramelized sugar,
charred lemon

Tarta de Calabaza o

Tender pastry crust, pumpkin puree, dulce de
leche, toasted coconut

Pastel de Chocolate ¢
Gluten free

Rich chocolate cake, dark chocolate ganache,
almond powder

Paletas ¢

Rotating selection of house-made ice pops
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