February 14, 2025 Conservas - Spanish Tinned Seafood
> Served with Lemon, Olives,
Grilled Baguette, Lemon Ajoli

T
( José Gourmet, Garfish in Olive Oil 28
L A J/ ” Don Bocarte, Boquerones in Olive Oil 28

C U C - A R A Ramon Pena, Yellowfin Tuna in Olive Oil 29
. Conservas De Cambados, Barnacles in Brine 59
H"E ) Espinaler, Baby Eels in Olive Oil 69

Pintxos y Raciones
Gilda, Boquerones, Olive, Piquillo Pepper 4 (2)
Jamon Croquettes, Mojo Picon 6 (3)
Spinach and Gruyére Croquettes, Roasted Garlic Aioli 5 (3)
Beef Empanadas, Aji Amarillo Aioli 6 (2)
Wood Grilled Pan Con Tomate, Pan Rustico, Tomato, Fleur de Sel 7
Spanish Olives,Lemon, Garlic, Rosemary 7

Marcona Almonds, Thyme, Fleur de Sel 8

Charcuteries y Quesos (for 2) 39
Manchego, Sheep's Milk Cheese, Pear Membrillo
Caina de Cabra, Goat's Milk Cheese, Bloomy Rind, Ajo Dulce

Chorizo Cantimpalo, 12 Month Jamo6n Serrano, House Pickles

Tapas
Patatas Bravas, Mojo Picén, Charred Scallion Aioli, Scallions 16
Mesclun Salad, Apples, Idiazabal, Pepitas, Honey Banyuls Vinaigrette 16
Heirloom Carrots, Roasted Garlic Labneh, Wildflower Honey, Pistachio Dukkah 19
Shrimp a la Plantxa, Piquillo Pepper, Fennel Pollen, Capers, Lemon Aioli 24
Crispy Oysters, Butter Lettuce, Crispy Serrano, Roasted Tomato, Buttermilk Vinaigrette 25
Yellowfin Tuna Crudo, Nicoise Olives, Dill, Chives, Saffron Aioli 28
Wood Grilled Octopus, Jimmy Nardello Peppers, White Bean Purée, Salsa Verde 29

Entradas
Wild Mushroom Fricassée, Butternut Squash, Kale, Preserved Truffle, Reggiano 44
Lamb Shoulder, Butternut Squash Purée, Wilted Kale, Olive Tapenade, Natural Reduction 49
Bronzino, Sautéed Spinach, Roasted Tomato, Capers, Nicoise Olives, Piquillo Peppers 49
Zarzuela de Mariscos, Shrimp, Mussels, Dayboat Scallops, Fennel, Potatoes, Saffron Rouille 59

Wood Grilled 12 oz. Strip Steak, Pommes Lyonnaise, Black Garlic Butter, Scallions 59

A service charge of 22% will be automatically added to all checks.
If you would like this percentage adjusted please ask to speak with a manager. Thank you.



