AT YOUR TABLE TO SHARE FROM THE SEA LARGE PLATES FROM THE LAND

Fried Padron Peppers Chilled Andalusian Gazpacho Grilled Cowboy Steak ‘Chuleton’
Crispy Peppers, Lightly Salted Transparent Goby Fish — 12 Wild Rice, Fresh Artichokes, Seasonal Mushrooms — 48 per person
Atlantic Coast Oysters 7-Hour Roasted Crispy AAA Farm ‘Cochinillo’
TO SHARE FROM THE Half-Dozen Pemaqzid, Beau Soleil, Malpeque, Sautéed Spinach, Pine I\Fl)lﬁs Chickpea Purée, Cumin — Market Price
LAND Champagne Mignonette, Horseradish, Cocktail Sauce — 20
Cedar Plank Ashley Farm Roasted Half Chicken
Traditional Papas Bravas Atlantico Raw Bar Grand Selection Porcini, Tomato and Garlic Sweet & Sour — 38
Fried Potatoes, Salsa Brava — 14 Oyster Sampler, Poached Shrimps, Stone Crabs,
Maine Lobster, Mustard Sauce, Brandy Mayonnaise — 76
Pa amb Tomagquet, Olive Oil — 26 Seafood and Sherry Croquetas
Romesco Sauce — 18 Market Fish ‘A La Plancha’
Spanish Charcuterie Sweet Corn, Chef's Garden Vegetables, Chorizo Migas — Market Price
Chorizo, Iberico Ham, Catalan Fuet, White Anchovies Marinated in Cider Vinegar
Sobrassada — 24 Sweet & Sour Pearls, Micro Parsley — 16 Pan-Seared Whole Prawns
Arbequina Olive Oil, Lemon, Selection of Salts — 30
Artisanal Cheese Lightly Seared Tuna Salmorejo
Crottin, Smoked Idiazabal, Manchego Cheese, Fennel, Pine Nuts — 20 Atlantico Seafood “Zarzuela”
gg‘f)g_'\/llancgggox Stilton with Port, Maine Lobster, Monkfish, “Cigalas”, Mussels, Potato — 32per person
obbiola —

Lobster Salad Salpicon
] Avocado Purée, Arbequina Olive Oil, Tangerine Gelatine — 22
Marinated Lamb

“Pincho Moruno” Fried Spanish “Chipirones”
Smoked Paprika, Moroccan Spices — 24 Fried Baby Calamari, Lemon — 16

Grilled Octopus
Arugula Salad, Lemon Dressing — 18

Sautéed Cockles
Small Clams, White Wine, Shallots, Garlic — 18

An 18% gratuity will be added to your check.
Consuming raw and uncooked meats or eggs A 'I' I. A N

AL
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may increase your risk of foodborne illness,
especially if you have certain medical conditions.




