
S A L A D O S  s n a c k s  a n d  s a l a d s

O L I V O S  Y  A L M E N D R A S  spanish olives & marcona almonds   6

J A M Ó N  S E R R A N O  cured spanish ham   9

Q U E S O  M I X T O   chef’s selection of spanish cheeses   12
Seasonal Accoutrements, Membrillo, Sourdough

E N S A L A D A  S E M P L I C E  simple green salad   8
Preserved White Asaparagus, Pistachio, Grapefruit Vinaigrette

C R O Q U E TA S  D E  J A M Ó N  spanish ham croquettes   7 
Sauce Romesco

C R O Q U E TA S  D E  P O L L O  chicken & mahón croquettes  8
Artichoke & Truffle Aïoli

 

B O N I T O  D E L  N O R T E  V E N T R E S C A  tuna belly in olive oil   14

M E J I L L O N E S  E N  E S C A B E C H E  marinted mussels   15

E S PÁ R R AG O S  jumbo white asapragus with olive oil   12

S A R D I N I A S  G U I S A D A S  fried sardines in tomato sauce   15 

PAELLAS 
B A S Q U E S  chicken & chorizo 
Confit Chicken Leg & Thigh, Chorizo Chistorra, Black Olive, Watercress, Saffron Bomba Rice  22

M A R I S CO S  calamari & mussels
Calamari, Piquillo Peppers, Mussels, Smoked Paprika Aioli, Pea Leaves, Black Squid Ink Rice  27

T I N S  &  T O A S T 
premium preserved spanish products served with 
pan con tomate and guindilla aioli

eXecutive sous chef f r a n c i s  X  n i c o l e t t i  i i i  chef de cuisine j a y  r a l s t o n   general manager h a n i  g a b r   
service manager j o h n  t  d a n l e y   bartender a m y  f a r r e l l ,  t a r r a  n a v a r r o ,

line cook e d u a r d o  v a l e r i o  m o l i n a

P I N T X O 
TA S T I N G 

35 Per Person 

wine pairing

28 Per Person

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

P I N T X O S  s m a l l  b i t e s

PAT O  duck confit brochette  10 
Serrano Ham, Black Cherry, La Peral Spread  

CO R D E R O S  lamb loin brochette  9 
Eggplant, Bacon, Sherry Jus

C H O R I F R I T O  chorizo & beef burger 7
Garlic Aïoli, Mahón Cheese, Green Chile

P U L P O  spanish octopus brochette 10
Smoked Green Olive, Crispy Potato, Tomato Escabeché

C H I S T O R R A  spicy pork sausage  8 
Parlsey, Lemon

B I K I N I  ham & cheese sandwich 10
Serrano Ham, Aïoli, Mahón Cheese

C H E C K  O U T C H E C K  O U T 
O U R  M O N T H LY O U R  M O N T H LY 
W I N E  C L U B  AT W I N E  C L U B  AT 
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