
PAN CON...

CHOOSE (1)

    FRÍOS

CHOOSE (1)

A LA PLANCHA

A G U A  D E  VA L E N C I A
Vodka, Gin, Cava, Orange 

10

L AW  O F  D E S I R E
Jim Beam Honey Whiskey, 

Iced Coffee, Cinnamon 
11

Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.

S E R R A N O  H A M
Mustard, Cornichon

10

   M A N C H E G O
Truffled Lavender Honey 

9

E N S A L A D A  V E R D E
Asparagus, Favas, Avocado, 

Green Beans
12

Y O G U R T  &  G R A N O L A 
Apple, Cherry Fig Jam, 

Marcona Almond Granola 
9

 F R U TA S  F R E S C A S
Seasonal Berries 

7

C L Á S I C O
Heirloom Tomato,  

Arbequina Olive Oil              
7  

S M O K E D  S A L M O N
Caper Berries, Goat Cheese, 

Baby Greens
9 

E S C A L I VA D A
Marinated Piquillo Peppers, 

Currants, Pine Nuts
8

AV O C A D O
Tomato Escabeche,  

Pistachio
9

T R A D I C I O N A L E S

O L I VA S
Mixed Olives, Toasted Chile,

Orange
7

C R O Q U E TA S  D E  J A M Ó N
Ham Croquettes        

7

T O R T I L L A  E S PA Ñ O L A
Salsa Brava, 

Chistorra Sausage  
9

Q U E S O  M I X T O
Chef's Selection of Cheese    

17

B O Q U E R O N E S
Marinated Anchovies,

Pine Nuts 
11 

PATATA S  B R AVA S
Spicy Potatoes

7

G A M B A S  A L  A J I L L O
Garlic Shrimp

12

C H A R C U T E R Í A  M I X TA
Chef's Selection of Cured Meats

17 
 

A  L A  P L A N C H A  

 

01.29.19

GAMBAS
Jumbo Prawns

13/24 

LUBINA
Mediterranean Sea Bass 

14

CALAMARI
10

VIEIRAS
Diver Scallops

14/26

CHICKEN BROCHETTES
8/14

LOBSTER  
17/32

LAMB CHOPS
24/44 

HANGER STEAK
12

R E V U E LT O
Soft Scrambled Eggs, 

Shrimp, Wild Mushrooms, 
Black Truffle Toast

15
 

 H U E V O S  F L A M E N C O S
Crispy Tortilla, Fried Eggs, 
White Bean & Bacon Stew

12
 

C R A B  B E N E D I C T
Chorizo Bilbao,

Swiss Chard, 
Espelette Hollandaise

15

 T O R T I L L A  F R A N C E S A
Omelet, Manchego, 

Crispy Potato, Baby Lettuce
13

T O R R I J A S
French Toast, Sidra Glazed 

Apples, Sherry Caramel
12

S A N G R Í A  PA N C A K E S
Stone Fruit, Orange, 

Canela Whipped Cream
12

C A L A B A Z A
Butternut Squash, Pepitas,  

Whipped Goat Cheese 
10

C A L Ç O T S
Grilled Green Onions, 

Salbitxada
7

S E TA S
Seasonal Wild Mushrooms

12
 

 

 PATATA S  R Ö S T I
Thyme, Shallot

 

7 

C H O R I Z O
Paprika & Garlic Sausage 

7 

PA N C E TA
Smoked Bacon

7 
 

L A  M E S A  D E  J O S E
CHEF’S SELECTION

4 5  P E R  P E R S O N  F O R  T H E  TA B L E

D E S AY U N O

 SEGUNDOS

B R U N C H  C O C K TA I L S
 

 

B R U N C H  S P E C I A L 

INCLUDES BRUNCH PASTRY BASKET 
COFFEE OR TEA

$ 2 7  p e r  p e r s o n

ESPECIALIDADES
CHOOSE (1)

    

                   J U L I E TA
Vodka, Tomato, Fino Sherry 

          

      M I M O S A
Cava, Orange Juice 

$ 5

            S A N G R Í A
Red or White By the Glass 

Served À la Carte with Garlic, 
Lemon & Parsley


