
*These i tems are served raw or undercooked,  or  may contain raw or

undercooked ingredients .  Consuming raw or undercooked meats,  poultry,

seafood,  shellf ish or eggs may increase your r isk of  foodborne i l lness.

R E S T A U R A N T  W E E K  2 0 2 4
LUNCH ($25/person)

BOCADILLO DE JAMÓN

jamón serrano,  manchego,  tomate fresco,  baguette

BOCADILLO TORTILLA FRANCESA *

french-style omelette,  tomate fresco,  baguette

OR

ENSALADA

gem lettuce,  pistachio vinaigrette,  id iazabal ,

c i trus,  pickled currants,  ol ives,  fennel 

TARTA DE QUESO 

 basque style cheesecake,  pinenut br i t t le,  pressed

apple  
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R E S T A U R A N T  W E E K  2 0 2 4
DINNER ($45/person)

ENSALADA

gem lettuce,  oranges,  ol ives,

idiazabal cheese,  lemon-pistachio vinaigrette

*These i tems are served raw or undercooked,  or  may contain raw or

undercooked ingredients .  Consuming raw or undercooked meats,  poultry,

seafood,  shellf ish or eggs may increase your r isk of  foodborne i l lness.

CARRILLERAS DE CERDO

braised pork cheeks,  creamy mushroom r ice

TARTA DE QUESO 

 basque style cheesecake,  pinenut br i t t le,  pressed

apple  

GILDA 

gordal  ol ive,  anchovy,  piparra pepper

 TORTILLA PINTXO

spanish omelet ,  spicy pepper,  al l iol i ,  baguette
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