
three-course menu for $29.
tapas for the table, one racion and one postre.

Menu available Sunday through Thursday,  
from October 18 through October 31.

tapas for the table

wild mushroom soup
truf fle oil, herb croutons

croquetas de carrillera
beef cheek fritter, salmorejo

roasted tomato montadito
chickpea puree, black olive + tomato relish

local roasted beet salad
goat cheese, balsamic + honey dressing, granola

raciones choose one per guest

octopus “jorge” style
confit potatoes, garlic, smoked paprika   

($5 supplement)

chorizo sausage
chili + sobrasada sofrito, white beans

lamb albondigas
slow cooked meatballs, red pepper sauce

crispy potatoes 

postres choose one per guest

traditional churros 
dulce de leche

spanish cheeses
apple-pear chutney, quince jelly   

($5 supplement)


