LOK

==

MIMOSA SHERRY BERRY « 12
BLOODY MARY cHoRrIZO « 12
SANGRIA PITCHER . 48
CAVA/WHITE/ROSADO/RED

)

TAPAS $10

BACALAO CROQUETAS
salted cod, saffron aioli

ANTIPASTO s$1s8

IDIAZABAL / MAHON
FUET / CHORIZO
SETA CONSERVA
PADRON PEPPER

ZUCCHINI A LA PLANCHA

TORTILLA DE PATATA
egg, potato, caramelized
onion, 'El Rojo’

WOOD GRILLED
ASPARAGUS

sunny side up egg, brown
butter, avgolemono

MARINATED TUNA
green olive, gazpacho

BOQUERONES vinaigrette
BASQUAISE PEPPERS
OLIVES BOQUERONES
Castelvetrano olive,
salsa verde
CHURROS - 8 g YAS COQ SHASHUSKA
smoked cinnamon, CREMA . 8 egg, ldiazéabal

berries, Oloroso,

chocolate sauce !
whipped cream

R

CHARRED EGGPLANT TAGINE
honey, ginger, piparras

ROASTED BEETS
lemon crema, dukkah, mint

ESCALIVADA

grilled summer vegtables,
sherry, romesco

CHORIZO IN SHERRY
Basquaise peppers, Oloroso

BOQUERONES
Castelvetrano olives,
salsa verde

TAPAS $14

SQUID INK RICE
black rice, calamari frito

WOOD OVEN PORK BELLY
pineapple agridulce, almond

SCALLOPS A LA PARILLA

honeydew gazpacho,
jamén Mangalica

RACIONES

GAMBAS AL AJILLO
shrimp, chili, lemon, chickpea

CLAMS IN MANZANILLA
Little Neck clams in sherry

GRILLED OCTOPUS ($2 supplement)
chorizo, chickpea, muhummara

SHRIMP ON SHRIMP ($2 supplement)

shrimp toast, squid ink brioche,
Mangalica lardo

MEDITERRANEAN SEA BASS . 22
samfaina, zucchini mojo

GRILLED NEW YORK STRIP « 19
setas conversa, migas, salsa verde

WOOD OVEN ORGANIC CHICKEN « 21
escalivada, romesco sauce

PAELLA DE MARISCO . 21
shrimp, clams, mussels, calamari,
chorizo, calasparra, saffron

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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