ARTISAN CHARCUTERIE & CHEESES
Served with Chef’s Accompaniments

Chef’s Board
Chef’s mixed selection of cheeses and cured meats - 25

• CHEESES $9 •

• CHARCUTERIE $10 •

La Peral

Jamón Serrano

crumbly blue vein cheese

salty, dry cured ham from Spain

Mahón

Palacio Chorizo

sharp, buttery cow's milk cheese

mild and sweet Spanish chorizo

Manchego

Salchichón de Vic

fruity and nutty sheep's milk cheese

mild, cured sausage with peppercorn

Tetilla

Sobrasada

tangy, spreadable cow's milk cheese

spreadable pork and paprika sausage

Garrotxa
creamy goat's milk cheese

S O U P, S A L A D S & V E G E T A B L E S
add shrimp - 7 • add salmon skewers - 9 • add sirloin skewers - 8

Daily Soup Selection

Asparagus Romesco

chef's daily creation, ask server for more details.
cup - 5 • bowl - 8

grilled asparagus, romesco sauce, sundried
tomato and pine nut relish - 9

Ensalada Peral

Escalibada en Conserva

baby spinach, La Peral blue cheese,
apple vinaigrette, caramelized walnuts,
green apples, golden raisins - 11

whipped ricotta cheese, roasted garlic purée,
roasted eggplant, cippolini onion, roasted
peppers, toasted baguette - 9

Ensalada de Jamón Serrano

Ensalada Mediterranean

Serrano ham wrapped salad with
roasted tomatoes, arugula, figs,
Marcona almonds Manchego,
sherry vinaigrette - 14

mixed greens, shaved onion, Medjool dates,
Kalamata olives, pine nuts, feta cheese, roasted
tomatoes, cucumbers, pickled shallots,
honey tahini dressing - 12

SKEWERS & FLATBREADS
Sirloin Skewers

Duck Flatbread

grilled sirloin, red chimichurri, green chimichurri,
arugula and Manchego salad - 11

duck confit, fig marmalade, caramelized onion,
goat cheese, micro-cilantro - 14

Salmon Skewers

Short Rib Flatbread

grilled salmon brochette, tahini honey sauce,
sesame seeds, sundried tomato-pine nut salad
with arugula, lemon - 13

short rib, La Peral blue cheese, caramelized
onions, micro-cilantro, reduction - 13

GLUTEN FREE

VEGETARIAN

VEGAN

SPICY

18% Gratuity will be added to parties of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

TAPAS
Basquaise Mussels
Prince Edward mussels, Basquiase sauce, Spanish chorizo, capers - 12

Dátiles Rellenos
Medjool dates stuffed with goat cheese and wrapped in applewood smoked bacon,
tomato sauce, truffle honey, arugula salad, lemon vinaigrette - 11

Empanadas Gallegas
flaky pastry dough, ropa vieja chicken, capers, tomatoes, roasted pepper aioli - 11

Serrano Ham and Chicken Croquetas
black truffle aioli, béchamel sauce, Serrano ham, chicken, chives - 8

Meatballs
Spanish style beef and pork meatballs stuffed with Tetilla cheese, tomato sauce, grilled baguette - 11

Roasted Octopus
with fregola pasta salad, garbanzo beans, cilantro, lemon vinaigrette, black olive aioli - 14

Patatas Bravas
crispy fried potatoes, spicy brava sauce, garlic aioli - 8

Gambas al Ajillo
sautéed shrimp in olive oil, garlic, lemon juice, parsley, toasted bread, garlic aioli - 12

Shishito Peppers
blistered Shishito peppers tossed with fried herbs, served with roasted red pepper aioli - 7

Marinated Spanish Olives
house-marinated olives, olive oil, red chimichurri, served with grilled baguette slices - 6

Pan con Tomate
grilled artisinal bread rubbed with garlic and spread with grated tomato - 6

ENTRÉES
Paella Valenciana

Arroz con Pollo

Spanish seafood rice with shrimp, mussels,
calamari, chorizo, chicken, roasted cherry
tomatoes and topped with garlic aioli - 20

pan roasted, marinated chicken breast, saffron
rice with ropa vieja chicken, chorizo, peas, sweety
drop peppers, topped with garlic aioli - 19

Paella de Hongo

Lomo con Papas

forest mushroom paella with Spanish rice, roasted
tomato, black truffle aioli, shaved asparagus
salad, Manchego cheese, drop peppers - 18

picanha-cut sirloin served with Manchego
fries, grilled asparagus, red and green
chimichurri, pickled shallots - 24

Costilla de Cerdo

Salmon Moruno

Serrano ham wrapped pork chop, stuffed with
Mahón cheese, served with Manchego mashed
potatoes, fig mustard, grilled broccolini, and
topped with fig confitura - 25

pan-seared salmon filet, Moruno spiced honey,
served with Catalan spinach over fingerling
potatoes, with tahini-honey sauce, sundried
tomato and pine nut relish - 24

Artesano Burger
house-ground sirloin burger, Tetilla cheese, roasted tomatoes,
arugula, served with Manchego fries, garlic aioli - 17
GLUTEN FREE

VEGETARIAN

VEGAN

SPICY

18% Gratuity will be added to parties of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

