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Crudos

A

Pasta &3 Rice

G,l,t%'* Yellowtail crudo with yuzu and fennel 26 G}}%&" Wild baby squid and prawns in sepia ink rice 36
Bluefin tuna tartare and avocado 32 GFL}%N Alaskan king crab and saffron rice 60
GFL%EN Branzino crudo, smoked leche de tigre, and trout caviar 26 G,lé@ig'* Japanese Kobe beef and organic vegetables rice 69
“"s‘%&“ Branzino, shrimp and avocado ceviche 22 Manchego and black truffle sauce linguine 34
o Sal d ion frui d ci 24
#ie' Dalmon crudo, passion fruit, and citrus o Puttanesca cavatelli with clams 28
o Branzi ith pi le and ich 24
wee Dranzino with pineapple and mango ceviche Pomodoro cappellini and meatballs 30
Bluefin tuna, caviar and smoked cream cheese, 4 pieces 42 B
asque crab orzo 30
. Add Black Truffle 15
Appetizers
Sea
Bonito tuna, anchovies, and avocado montadito, 4 pieces 22
) Josper
s Gambas al ajillo 22
Whole Fishes (Getaria grill styl
";‘%E" Octopus “a la Gallega” 34 ole Fishes (Getaria grill style)
G,}%E" Grilled octopus, olives and avocado 32 per/lb
) . .
G,‘%g" Hokkaido scallops with yuzu and ginger 34 sy Turbot Vigo,Spain 40
@ . .
G,;}%EN Hokkaido scallops with beurre blanc sauce 34 swien - Branzino Canary Islandds, Spain 48
“Mojo Canario” octopus 30 GF‘.‘%EN Dover Sole Mediterranean Sea, Spain 52
Sea
& . .
awien - Grilled red prawns, 5 pieces 34
G}%E“ Dover sole, capers, and citric beurre 48
Land >
) sl Branzino filet, marinara and artichokes 39
Pata negra and parmesan croquettes, 6 pieces 22 @
) sy Dorade grilled with baba ganoush 36
Comté and mushrooms croquette, 6 pieces 18 ®
& ) ) ) swn - Grilled Portuguese sardines with kalamata tapenade, 2 pieces 18
sty Tudela artichokes with Idiazabal and pata negra 28
Zeru sliders, tenderloin and manchego cheese, 2 pieces 28
swien - Burrata salad, watermelon and almond pesto 24
Pata negra platter with pan tomate 75 Land
Half platter 40 GF‘%EN Prime bone-in ribeye* 20 oz 96
)
i New York™ 15 oz Prime 68
&
wit" Filet mignon® 8 oz with foie gras and oporto jus 64
v
€ g
Sides
G,l%;" Potato mille-feuille and baked apple 12
® G%N Grilled asparagus with parmesan 12
® o Grilled yuzu piquillo peppers and tomatoes 12
% Sourdough bread 5.50
® c.;é%n House salad 9
& Vegan Gﬁu Gluten free opﬁ, . Vegan optional
€ &

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your illness, risk of foodborne.

*Our menu contains allergens. If you suffer from a food allergy or intolerance please notify us upon placing any order. A service charge of 20% will be added to your check.



