
 
 

Small Plates 
 

 

Bandarillas   2 
Traditional Tapas Skewer with 
Manzanilla Olives, Manchego Cheese, 
Spanish Dry Cured Chorizo, and Mission 
Fig 
 
Marcona Almonds n  6 
Sea Salt Roasted 
 
House Olives   7 
Orange and Sherry Marinated 
Mediterranean Olives with Roasted Red 
Peppers and Capers 
 
Tortilla Española  7 
Traditional Spanish Omelet with Potato, 
Onion, Manchego Cheese, and Spinach 
 
Ceviche*    8 
Yellow Tail and Scallop Marinated in 
Lime Juice with Serrano Chilis, 
Shallots, and Cilantro, Topped with 
Hawaiian Black Sea Salt, Served with 
Water Crackers 
 
House Grapes n   9 
Red Grapes Encrusted with Rogue 
Creamery Smoky Blue Cheese and 
Crushed Pistachio 
 
La Pata Negra   13 
36 Month Aged, Acorn Finished Jamòn 
Iberico de Bellota 
 
Boquerone Canapes (3) 9 
Sweet Onion, Tomato, and Pickled Sweet 
Peppers with Spanish White Anchovy and 
Saba 
 
Canapé of the Week (3) 7 
Something Wonderful on Crostini: Ask 
Your Server for This Week’s Selection 
 
Sardinas de la Casa n (3) 11 
House Made Alderwood Smoked Bacon 
Wrapped Giant Matiz Gallego Sardines 
on Manzanilla Olive andmarcona 
Almond Tapenade 

Patatas Bravas   7 
Smoked Paprika and Herb Fried Yukon 
Gold Potatoes with Aioli 
 
Fried Padròn Peppers  7 
Tossed in Sea Salt and Black Pepper, 
Served with Aioli 
 
Manchego & Bacon Dip 8 
Manchego, House Made Alder Wood 
Smoked Bacon Lardons, Caramelized 
Onion, and Cream Cheese, Served with 
Crostini 
 
Potato & Ham Croquetas 7 
Yukon Gold, Serrano Ham, and Cheese, 
with Aioli and Roasted Red Pepper 
Coulis 
 
Mushrooms Catalan  9 
Sautéed Crimini and Oyster Mushrooms 
with Olive Oil, Roasted Garlic, and 
Herbs, Served with Bread 
 
Mahi Mahi*    10 
Pan Seared, Coriander and Lemon 
Pepper Encrusted, Served Over 
Sautéed Spinach, with Sweet Pickled 
Pepper Relish, and Lemon Olive Oil 
 
Seafood Cazuela  13 
Calamari, Bay Scallops, Roasted 
Garlic, and Spanish Chorizo in Sherry 
Butter Broth, Served with Crostini 
 
Bacon Wrapped Dates (5) 10 
Bacon Wrapped Medjool Dates Stuffed 
with Spanish Chorizo 
Additional Dates… 2 / Each 
 
Shrimp Diablo   14 
Six Prawns Sautéed in Ñora Pepper Oil 
and Butter, with Serrano Chilis 
 
Beef Short Rib   11 
Sherry Orange Braised, Over Parsnip 
Purée, Topped with Micro Green and 
Orange Zest Salad 



 
Soup, Salads, and Platters 

 
Flatbreads 

 
 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness 

 
n These items contain nuts, or romesco sauce which is made with nuts 

 

House  Salad   8 
Mesclun Greens, Parmesan Cheese, 
and Croutons 
+ Mission Fig Vinaigrette 
+Sherry Mustard Vinaigrette 
+ Orange Honey Vinaigrette 
+ Herbed Crème Fraiche 
 
Roasted Beet Salad n  9 
Herb Roasted Red Beets, Grapefruit 
Supremes, Cucumber, Arugula, Candied 
Pecans, and Humboldt Fog Chevre, 
with Orange Honey Vinaigrette 
 
Andalucian Salad n  12 
Arugula, Marcona Almonds, and Rogue 
Creamery Smoky Blue Cheese, on 
Serrano Ham, with Mission Fig 
Vinaigrette 
 

Soup   C: 4  B: 6 
Ask Your Server for Today’s Soup 
 
 
Meat & Cheese Platter n 18 
Serrano Ham, Spanish Chorizo, Mahòn 
Reserva, Manchego, Idiazàbal, 
Humboldt Fog Chevre, Dolce 
Gorgonzola, and Cabra al Viño, with 
Candied Pecan, House Olives, and 
Mission Fig 
 
 
Cheese Board   13 
Mahòn Reserva, Manchego, Idiazàbal, 
Dolce Gorgonzola, and Cabra al Viño, 
Served with Bread and Stone Ground 
Mustard 

Salamanca  n   10 
Cheese and Romesco Sauce 
 
Valencia    11 
Tomato, Cheese, and Caramelized Onion 
 
Seville    13 
Crimini and Oyster Mushrooms, Humboldt 
Fog Chevre, Roasted Garlic, and Spinach 
 
Ibiza n    15 
Spicy Shrimp, Romesco Sauce, and Cheese 

Cadiz     16 
Lamb Sausage, Rogue Creamery Smoky 
Blue Cheese, and House Olives 
 
Madrid n    16 
Serrano Ham, Mission Fig, Caramelized 
Onion, Cheese, Toasted Hazelnuts, and 
Fresh Arugula 
 
San Sebastian n   16 
Duck Breast, Humboldt Fog Chevre, 
Candied Pecan, Red Grapes, and Spinach 
 
Tudela    12 
Semi-dried Tomatoes, Artichoke Heart, 
House Olives, Roasted Garlic, and 
Cheese 



 
Larger Plates 

Paella 
Our 11” Pans are Portioned for 3 – 4 People. Please Allow 40 Minutes, as we Make 

Them From Scratch 

 

Crispy Cauliflower n  9 
Fried Cauliflower Flourettes with 
Sweet pickled Raisins, Toasted Almonds, 
and Aioli 
 
Patatas a la Riojana n  9 
Potatoes with Spanis Chorizo, Roasted 
Garlic, Caramelized Onion, and Romesco 
Sauce 
 
Pork Empanadas (3)  9 
Cardamom and Apricot Braised Pork 
Shoulder and Cheese 
Additional Empanadas… 3 / Each 
 
Baked Manchego  12 
Wrapped in Phyllo, Served with Roasted 
Garlic, Sweet and Tangy Quince Sauce, 
and Bread 
 
Papas de Toro   14 
Fried Potatoes, Sweet Braised Beef 
Oxtail, Rogue Creamery White Cheddar, 
and White Truffle Oil, Over Frisée 
Add 2 Poached Eggs*… 2 
 
Trio of Albondigas  13 
Two Each of the Following House Made 
Stuffed Lamb Meatballs: 
+ Rogue Creamery Smoky Blue Cheese 
+ Spanish Chorizo Wrapped in Serrano 
Ham 
+ Peach, with Spiced Peach Glaze 

Calamari    11 
Lemon Pepper and Flour Dusted and 
Fried, with Smoked Paprika Aioli 
 
Shellfish Romesco n  15 
Clams or Green Lip Mussels with Roasted 
Garlic, Caramelized Onions, Romesco 
Sauce, with Shaved Romano Cheese and 
Crushed Marcona Almonds 
 
Serrano Prawns (5)  15 
Seared Serrano Ham Wrapped Prawns 
with Saffron Vanilla Buerre Blanc 
Additional Prawns… 3 / Each 
 
Cinnamon Cherry Duck 15 
Pan Seared Duck Breast with Cinnamon, 
Cherry, and Thyme Port Gastrique, and 
Wilted Spinach 
 
Spanish Ribs   14 
Spanish Spice Dry Rubbed, House Alser 
Wood Smoked Pork Spare Ribs with 
Apricot Cardamom Glaze 
 
Flat Iron Steak   16 
Seared, Served Medium Rare, Herbed 
Skillet Potatoes, and Your Choice of 
Finishing Butter: 
+ Tomato 
+ Blue Cheese 
+ Caper 
 
Brussel Sprouts  12 
Sautèed with House Made Bacon, Stone 
Ground Mustard, and Crème Fraiche 

House Paella   38 
The “Everything in” Approach, with 
Chicken Drumettes, Spanish Chorizo, 
Shrimp, Green Lip Mussels, Mahi Mahi, 
and Calamari 
 
Andalucian Paella  34 
This is an “Inland Paella” with Chicken 
Drumettes, Pork Loin, Spanish Chorizo, 
and Serrano Ham 

Catalunian Paella  36 
Our Seafood Paella, with Shrimp, Green 
Lip Mussels, Hard Shell Clams, Mahi 
Mahi, and Calamari 
 
Vegetarian Paella  29 
Full of Seasonal Vegetables, Artichoke 
Hearts, and Roasted Red Peppers 


