
 
Platters 

 

Meat & Cheese Platter n      18 
Serrano Ham, Spanish Dry Chorizo, Mahòn Reserva, Aged Manchego, Idiazàbal, 
Humboldt Fog Chèvre, Dolce Gorgonzola, and Cabra al Viño, with Candied Pecan, 
House Olives, and Mission Fig 
 

Spanish Starter Plate n      10 
Marcona Almonds, House Olives, and House Made Pickled Vegetables 
 
 
 

Vegetables 
 

Tortilla Española        10 
Traditional Cold Spanish Omelet with Potato, Onion, Manchego Cheese, and Spinach 
 

Patatas Bravas        9 
Smoked Paprika and Herb Fried Yukon Gold Potatoes with Aioli 
 

Crispy Cauliflower n       13 
Fried Cauliflower Flourettes with Ginger Pickled Golden Raisins, Toasted Almonds, 
and Aioli 
 

Mushrooms Catalan       12 
Sautéed Crimini and Oyster Mushrooms with Olive Oil, Roasted Garlic, and Herbs, 
Served with Bread 
 

 

Seafood 
 
Mahi Mahi           16 
Pan Seared, Coriander and Lemon Pepper Encrusted, Served over Sautéed Spinach, 
with Sweet Pickled Pepper Relish and Lemon Olive Oil 
 
Prawns Diablo         15 
Six Prawns Sautéed in Nyora Pepper Oil and Butter, with Serrano Chilis 
 
Garlic Saffron Prawns      17 
Six Prawns Sautéed in Garlic, Dry Sherry, and Saffron Butter, Served with Bread 
 
 

Paella 
Our 12” pans are portioned for 3 – 4 people. Please allow 40 minutes. 

 
House          44 
Chicken Drumettes, Spanish Chorizo, Shrimp, Mussels, Mahi Mahi, and Calamari 
 
Catalunian        43 
Shrimp, Mussels, Clams, Mahi Mahi, and Calamari 
 
Andalucian        40 
Chicken Drumettes, Pork Loin, Spanish Chorizo, and Serrano Ham 
 



 

Landfood 
 

Bacon Wrapped Dates (5)      13 
Bacon Wrapped Medjool Dates Stuffed with Spanish Chorizo 
 

Steak Skewers (2)       16 
Flat Iron Steak, Onion, and Red Bell Pepper, with Chimichurri Sauce 
 

Flat Iron Steak        17 
Served Medium Rare with Garlic Shallot Potatoes, and Tomato Butter 
 

Buccatini Pasta        15 
With House Made Bacon and Smoked Paprika Cream Sauce 
 
Spanish Chicken Wings   6pc: 8 12pc: 12 
Spanish Spice Rubbed, Tossed in Cardamom Apricot Sauce    
 

Flatbreads 
 

Salamanca n        13 
Cheese and Romesco Sauce 
 

Cadiz          16 
Lamb Sausage, Rogue Creamery Smoky Blue Cheese, and House Olives 
 

Madrid         17 
Serrano Ham, Mission Fig, Caramelized Onion, Cheese, Hazelnuts, and Fresh Arugula 
 
 
 

Side of Bread 1 
Baguette with Spanish Olive Oil 

 and Reduced Balsamic 
 
 

*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 


