
 

                           
               

         Tapas                     
 
Bocadillos (sandwiches):  
Focacia Bread 
 
Serrano Ham                  $16.00 
Tuna                                 $10.50 
Manchego Cheese             $9.00 
                                                                             

Platillos : 
 
Baby Octopus                   $13.00 
 
Serrano Ham 3 oz           $14.00 
   
Chorizo                             $10.50 
 
Queso Manchego Figs      $7.50 
 
Tortilla de Patatas           $8.50 
 
Patatas Brava/Aioli         $7.75 
 
Shrimp Pil Pil                   $9.50 
 
Albondigas Beef/Pork     $8.50 
 
Chicken Mousse                $9.50 
 
Bacalao (Cod) Dip           $9.50 
 
Marinated Mushrooms     $8.50 
 
Croquetas Lamb, Snails &      
Serrano Ham                   $9.50 

 

 
 

 

 

 

 

 

Consumer Advisory: Consuming Raw or 

Undercooked Meats, Poultry, Seafood, 

Shellfish or Eggs may increase risk of illness 

especially if you have certain medical conditions. 

 

 

 

 

 

 

             Menu  
 
Soups: 
 
Hot Creamy Tomato: Tomato, 
Basil, Poached Quail Egg  $9.50                                         
 
Cucumber Gazpacho : Yogurt, 
Mint, Olive Oil      
    Small $4.50          Large $7.50 
 
 
 
 
 
Salads:  
 
Xato Salad: Romaine Heart, 
Marinated Tuna Filet in Olive 
Oil, Anchovies, Tomato.                                      
Xato Dressing: 
Hazelnut/Almond,Ancho Chili, 
Paprika, Olive Oil, XeresVinegar  
                                          $18.00                       
 
Pipirrana : Cucumber, Tomato, 
Bell Peppers ,Red Onion, 
Cumin…                          $12.50  
          
Chickpea Salad: Tomato, Red 
Pepper, Green Onion, Egg, 
Serrano Ham                 $14.00 
 

 

  

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Postre (desserts):              
 
Chocolate & Juniper  Berry Cake  
Milk Jam Cream.               $10.00 
 
Churros con Chocolate & Dulce 
de Leche                                 $9.50 
 
Crema Caramelo  Brulée     $6.50 
 
 
Lemon Olive Oil Cake 
Lemon Curd                         $8.50 
 

Cheeses and Charcuterie 
Board: 
 
Serrano, Chorizo, Manchego, 
Goat Cheese with Herbs, 
Chicken Liver Mousse, Pan 
Tumaca, Pickles , Dry Fruits, 
Marinated Olives, Figs. 
                                                      
                                       $24.00 
 

 

 

 

 

 $24.00 

                         

   Paellas & Mains:  
 
Mixte  Paella  
Combination of Seafood & Meat 
Paellas   
   Single  $30.50       Double  $42.50 
 
Seafood  Paella                     
Shrimps, Clams, Mussels, Calamari, 
Bay Scallops 
   Single  $28.50       Double  $40.50  
        
Meat  Paella   
Chicken Breast, Pork, Chorizo   
  Single  $24.50        Double  $36.50 
 
Vegetables Paella  
Peas, Carrots, Artichokes, Beans….     
  Single  $22.00      Double  $34.00 
 
 
Tuna Piperade                   $32.00 
Tomatoes, Bell Peppers, Olives 
 
Steak Romesco                  $31.00 
Hazelnut/Almond Sauce 
   
Basque Lamb Stew         $29.00 
Rich Wine Based Sauce, Vegetables 
 
Chicken Breast & Leg with 
Chorizo                             $27.00    
Cooked in Chicken/Tomato Sauce 
 
 
Choice of Side Included in all 
Dishes: 
Saffron Rice 
Patatas Brava 
Green of the Day 
Mashed Potatoes 
  
 


