LUNGH

CHARCUTERIA Y QUESOS

TRADIGIONALES

GURED MERTS & GHEESE TRADITIONAL TAPAS
CHORIZO PAMPLONA JAMON IBERICO DATILES CON ALMENDRAS ENSALADA VERDE
7 DE BE“_I]TA Bacon-Wrapped Medjool Dates, Green Salad, Asparagus, Favas,

Acorn-Finished

Almonds, Cabrales

Avocado, Green Beans

. Iberian Ham " 12 12
JAMON SERRAND 25
10 ,
LOMITO IBERICO PATATAS BRAVAS ;
) DE BELLOTA Paprika Aioli ENSALADA DE JAMON
SA l. c H l I: H n “ ll E VI l: Cured Iberian 7 Serrano Han? & Fig Salad, Cabrales,
8 Pork Shoulder Spiced iﬁ4lmonds
18 GHORIZO A LA PLANXA
) B Paprika & Garlic Sausage
White Sangria Honey Chocolate Hazelnut Purée
9 9 Lamb Meatballs,
I] l. IVA S Shaved Manchego, Truffle
) Artisanal Spanish Olives 14
VALDEON MANCHEGD 7
Currant Pistachio Salbitxada ~ Truffled Lavender Honey ’» )
? ? TORTILLA ESPANOLA GAMBAS AL AJILLOD
; Salsa Brava, Garlic Shrimp
TABLA DE CHARCUTERIA ¥ DUESD Chistorra Sausage 13
Chef's Selection of Cheese, Charcuterie & 9
Accompaniments
25 RVOCADD TOAST

Tomato Escabeche, Pistachio

LUNGH

9

A LR PLANXA

VERDURAS

PLATES VEGETABLES
CHIGKEN SANDWICGH MEAT & SEAFO0D
Lettuce, Tomato, Bacon, Romesco, Parmesan H"]M THE ﬁl"“- ZANAH“BIAS SEIAS
12 Carrot & Quinoa Seasonal Wild
Salad, Avocado Mushrooms
OLD CITY BURGER GAMBAS  VIEIRAS 10 14
Bl?t:)glile Smasl} Patty, l\;[):.lhé.rlllcgeese, IJ)l::;,lvr:)S S calﬁ,s;s
i ettuce, Tomato, Piquillo Pepper 13/24 14/26
Remoulade CAULILINI  PIMIENTOS DE
14 A LA PLANXA PADRON
PINTXO0S ENTRECOTE Sweet Stem Flash Fried Peppers,
T“ASTEB FABH“ B“Wl Spiced Wagyu Cauliflower Salbitxada, Sea Salt
Grilled Summer Squash, Green Beans, Feta Chicken Skirt Steak, 9 7
Vinaigrette, Basil & Mint Salsa Verde Brochette, Cabrales Jus,
9 Harissa, Salsa Verde o
SAFFRON RICE BOWL e . Y cvemte |
12 9
Harissa Yogurt, Toasted Almonds, E v E N T s
Guindilla Peppers 9 267-284-7979
ADD A PROTEIN “”":H pa.events@garcesgroup.com
CHICKEN +5 LAMB MEATBALLS + 7 Monday to Friday: 12 to 3pm ASK FOR A TOUR!
SHRIMP + 8 with Indoor Dining now available! —
09.26.20

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




