
BODEGA ESPAÑOLA

CÓCTELES ESPUMOSOS
SPANISH 75 ~ 15 

BCN gin, lemon, agave syrup, cava, up, lemon twist

SEELBACH ~ 15
Bourbon, cointreau, angostura & Peychaud’s bitters, 

cava, up, orange twist

SUGERENCIAS DE VINO

CODORNÍU ~ 44 

Cava Rosé, Penedès, ES ‘NV

PERA MATA ~ 62

Cava Trepat, Penedès, ES 

RAVENTÓS i BLANC ‘de Nit’ ~ 72

Brut Rosé, Cava, ES 

BILLECART-SALMON ~ 156

Brut Rosé, Champagne, France 

DEÓBRIGA SELECCIÓN FAMILIAR ‘16 ~ 58

Tempranillo y Graciano, Rioja, ES

VIÑA ALBERDI RESERVA ‘18 ~ 85

Tempranillo, Rioja, ES

REMELLURI RESERVA ’15 ~  84

Tempranillo y Garnacha, y Graciano , Rioja, ES

AHARI ’20 ~ 100

Tempranillo y Graciano y Viura, Rioja, ES

FOXEN ~ 64

Pinot Noir, Santa Maria Valley, CA

WESTSIDE CROSSING ‘19 ~ 85

Cabernet Sauvignon, Sonoma Valley, CA 

FERDINAND ~ 48  

Albariño, Lodi, CA ‘21

NEIL ELLIS ‘WHITEHALL’ ~ 52

Chardonnay, Elgin, South Africa ’15

MENADE ’NOSSO’ ~ 58

Verdejo, Castilla y Leon, ES ‘21

TURONIA ~ 58  

Albariño, Rías Baixas, ES ‘21

CAVAS Y CHAMPAÑAS

BLANCOS

TINTOS

BEVERAGE 

SUGGESTIONS

PARA EMPEZAR
Choice of one:

GRAVLAX (G)(*)(º)
house cured salmon sliced thin; served with 
classic condiments, crème fraîche & brioche

~ or ~

AÏOLI’S TIAN (*)(º)
napoleon of eggplant, tomato, mozzarella, 

topped with aïoli green sauce 

REMOLACHA DE BETABEL
beets sliced thin; served with red radish & 

watercress

Choice of one:
MINI FLAN 

crème caramel
~ or ~

TIRAMISÙ (G)(*)(º)
lady fingers, espresso, amaretto & coffee 

liqueur, marscapone, cocoa powder

Gratuity of 20% is included on all parties of 6 or more
Our kitchen cooks exclusively with extra virgin olive oil (EVO)

(V) - Vegan items, some items can be prepared vegan
(G) - these items contain gluten, some can be prepared gluten free

(*) - these items contain or may contain raw or undercooked ingredients
(º) - consuming raw or undercooked meat or eggs may increase chance of foodbourne illness

SE CONTINUA

A COMER

ALGO DULCE

Choice of one:
JARRET DE CORDERO ‘CAZADOR’ (*)(º) 
braised lamb shank; Gewürztraminer 

grape juice, apricots, medley of mushrooms, 
served over saffron rice

~ or ~
SALMON CON ACCENTO CATALAN

pan seared salmon, almonds & a green herb sauce, 
potato gratin & sauteed spinach

~ or ~
CASARECCE A LA SICILIANA (G) 
casarecce pasta with pitaschio 

mint & pecorino cheese
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