
CHEESE & CHARCUTERIE

Manchego
Lightly salted, sheep’s milk

La Mancha, Spain

Valdeon
Rich, creamy, cow & goat’s milk

Leon, Spain

Drunken Goat
Creamy, red wine rind, goat’s milk

Murcia, Spain

Idiazabal
Firm, rich, smoky, sheep’s milk

Basque region

Chorizo
Mild, dry cured

Pork sausage

Jamón Serrano
Dried, cured
Spanish ham

Coppa Creminelli
Air dried, 

cured pork

CEVICHE

Casa* Shrimp, scallops, squid, market fish, garlic, cilantro, onions, tomatoes, peppers 

Snapper Crudo* Citrus, ginger, garlic, avocado

Atun* Ahi tuna, lime, avocado, cilantro, garlic, rocoto, onions, roasted corn nut crumbles

Pulpo* Octopus, lime juice, capers, cilantro, chilies, pickled red onion, evoo

Small Board  Pick 4, Serves 2       25 
Large Board  Pick 6, Serves 4       34

VEGETALES

Portabello Relleno  10
Manchego, spinach, sherry cream

Champinones al Jerez  9
Mushrooms, garlic, shallots, sherry

Patatas Bravas  8
Potatoes, spicy aioli

Espinacas  7
Spinach, figs, honey, garlic, shallots

Queso de Cabra  13
Spicy goat cheese, tomato sauce

Roasted Brussel Sprouts  8
PX Sherry, grapes

Manchego Croquetas  11
Manchego, quince jam, sea salt

Casera Ensalada  9
Mixed greens, cucumbers, olives, 
peppers, red onions, tomoatoes, 
feta, lemon-honey vinaigrette

Roasted Beet Ensalada  11
Orange, avocado, blue cheese 
crumbles, Marcona, 
citrus vinaigrette

CARNES

Albondigas  12
Chorizo, pork, veal, manchego, 
tomato sauce

Spanish Pork Ribs  13
Smoked paprika, sherry glaze

Chuletas de Cordero  14
Lamb chops, eggplant caponata, 
dill, feta

Pollo al Ajillo  12
Garlic, onion, chilies, brandy, 
sherry

Picanha*  16
Skirt steak, mushrooms, 
chimichurri

Rabo de Toro  14
Oxtail, red wine, potatoes

Piquillos Rellenos  11
Red peppers, veal, pork, chorizo, 
sherry cream

Croquetas  12
Chicken, ham, Manchego, sherry 
cream, crispy Jamón

Pollo al Jerez  12
Pesto, sherry cream

Pork Belly  16
Spicy quince, sherry glaze

Iberico Tartare*  14
Jamón, quail egg, crispy bread

PESCADOS

Cangrejo Fundido  14
Crab, Manchego, sherry cream

Calamares Fritas  11
Shishito, parmesan, spicy aioli

Pulpo a la Gallega  14
Saffron potato puree, capers, 
olives, evoo

Mejillones  13
Mussels, chorizo, saffron broth

Branzino*  14
Capers, olives, feta, lemon, evoo

Gambas al Ajillo  14
Garlic, onion, chilies, brandy, 
sherry

Vieiras*  MARKET
Scallops, corn and chorizo relish 

Buñuelos de Bacalao  9
Cod fritters, spicy aioli

Salmon al la Plancha*  14
Spinach, fig and sherry gástrico

POSTRES

13
15
14
13

RACIÓN
Carne a la Plancha* Hanger steak, confit piquillo peppers, spicy quince sherry glaze  30
Pluma* Ibèrico pork shoulder, roasted brussels, Romesco     28

Our paellas are prepared to order in the traditional fashion simmered with Valencia rice. Please allow additional 
time.

Mariscos Paella* Lobster, scallops, shrimp, squid, mussels, chorizo, brandy   38
Veggie Paella Spinach, tomatoes, onions, roasted brussels, mushrooms, piquillo peppers, peas 24

Chocoflan Rich chocolate cake, dense Spanish custard 

Tres Leches Meringue cake, cream, nutmeg 

Churros Caramel, cinnamon, sugar, espresso chocolate sauce 

Basque Cheesecake Carmelized crust, rich, creamy center

APERITIVOS
Pan Crispy bread and pesto 

Deviled Eggs Crispy chorizo, smoked paprika

Gazpacho Andaluz Chilled Andalusian-style soup, cucumbers, evoo, roma tomatoes, red peppers

Marinated Olives Citrus zest, chili flakes, fresh herbs, garlic

Iberian Oysters* East coast oysters, gazpacho mignonette, crispy Jamón, three or six available

Papas Fritas Chips, blue cheese, sherry cream, Jamón Serrano, scallions

Pan con Tomate Grilled bread, garlic, tomato confit, evoo

Served with accompaniments 2
6
6
5

MARKET
9
8

9
9
9
9

Most of the items on the menu are gluten-free. If 
you are unsure about a dish, please ask your server. 

*Consuming raw or undercooked meats, eggs, fish, 
or shellfish increases your risk of contracting a 
foodborne illness, especially if you have certain 

medical conditions. 

EXECUTIVE CHEF 
HORASIO SALGADO

100% Ibérico de Bellota
Served with accompaniments

Bold color, pungent buttery flavor
100% acorn fed, 48-month cured 
Southwestern Iberian Peninsula

Free range ham 
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COCKTAILS

Rebujito   15
Amontillado Sherry, blood orange, ginger, prosecco

Spanglish   14
Tromba Anejo Tequila, grapefruit, lime, agave, soda

Barca Nona   13
Ron Zacapa Rum, Old Forester Bourbon, coffee, smoke

Mono   15
Monkey 47, Fino Sherry, lime

Siete  15
Hendricks Gin, Creme de Violette, lemon, lavendar, egg white

Getting Chile With It   14 
Mezcal, Ancho Reyes Verde, watermelon slush, lime, agave, soda 

Caipirinha   11
Cachaça, lime, sugar

Pepino   12
Exotica Blanco Tequila, cucumber water, lime, cilantro, jalapeño infused  agave

SANGRIA
Our sangria has been a Ceviche tradition for over two decades. Make it a 
Primera by adding in Reserve Brandy and Orange Liqueur. 

White, Red, Cava

Pinord ‘La Dama Brut’ Cava 31
Gramona La Cuvee, Corpinnat, Cava 45
Raventós i Blanc de Nit Rosado Brut Rose, Conca del Riu Anoia 45
Avinyo ‘Brut Rosé Reserva’ Cava 56
Moet & Chandon Imperial Brut, Champagne 130
Barnaut Blanc de Noirs Grand Cru Brut, Champagne, Pinot Noir NV 115
 

SPARKLING

Sangria Primera

8 24 42

10 28 50

BY THE BOTTLE

Glass
Regular 
Pitcher

Grande 
Pitcher

Aroa ‘Le Naturel’ Garnacha, Navarra  38
Descendientes de José Palacios ‘Pétalos’ Mencía, Bierzo   60
Raul Perez ‘Ultreia Saint Jacques’ Mencía, Bierzo 42
Comando G ‘La Bruja de Rozas’ Garnacha, Madrid 69
Ramon Bilbao ‘Limited’ Tempranillo, Rioja 42
Marques de la Viña, Reserva Tempranillo, Rioja 39
Luberri ‘Biga’ Tempranillo, Rioja  51 
Viña Sastre ‘Roble’ Tempranillo, Ribera Del Duero 46
Muga, Reserva Tempranillo, Rioja 69
R. Lopez de Heredia ‘Viña Bosconia’, Reserva Tempranillo, Rioja 105
La Rioja Alta ‘Viña Ardanza’, Reserva Tempranillo/Garnacha, Rioja 82
Remelluri, Reserva Tempranillo, Rioja 84
La Rioja Alta ‘904’, Gran Reserva Tempranillo, Rioja 150
Ontañón ‘Mitológico’, Gran Reserva Tempranillo, Rioja 100
Domino del Aguila ‘Picaro Viñas Viejas’ Tempranillo, Ribera Del Duero 99
Hnos. Perez Pascuas ‘El Pedrosal’ Tempranillo, Ribera Del Duero 70
Vega Sicilia ‘Valbuena’ Tempranillo Blend, Ribera Del Duero 316
Vega Sicilia ‘Unico’, Gran Reserva Tempranillo Blend, Ribera Del Duero 860
Celler Vall Llach ‘Embruix’ Garnacha Blend, Priorat 75
La Cartuja Garnacha Blend, Priorat 48
Vinyes Domènech ‘Furvus’ Garnacha, Montsant 84
Arínzano ‘La Casona’, Pago de Arínzano Tempranillo/Merlot, Navarra 106
Vatan Tempranillo, Toro 88
Pintia Tempranillo, Toro 150
Señorío Otazu Cabernet Sauvignon/Tempranillo, Jumilla 68
Torres ‘Mas La Plana’ Cabernet Sauvignon, Penedés 170
Luzon ‘Alma de Luzon’ Monastrell Blend, Jumilla 150

NON ESPAÑA TINTO
Forge Cellars Pinot Noir, Seneca Lake, New York 64
Guy Breton ‘Cuvée Marylou’ Gamay, Beaujolais, France 66
Angeline ‘Reserve’ Mendocino, California 44
Lange Pinot Noir, Willamette Valley              54
Paul Jaboulet Aîné ‘Paralléle 45’ Syrah, Côtes du Rhône, France  38
Feudo Maccari ‘Saia’ Nero d’Avola, Sicily, Italy 90
Matías Riccitelli ‘Tinto De La Casa’ Malbec, Mendoza, Argentina 73
Aviary Cabernet Sauvignon, California 44
Badia A Coltibuono, Chianti Classico Italy 51
Susana Balbo ‘Crios’ Mendoza, Argentina 42
Donatella Cinelli Colombini Brunello di Montalcino, Italy 150
Gramercy Syrah, Columbia Valley, Washington 96
Clos de los Siete Malbec Blend, Mendoza, Argentina 51
Buglioni ‘Il Bugiardo’, Valpolicella Ripasso Corvina Blend, Italy 69
Ancient Peaks Zinfandel, Paso Robles, California 42
Raymond Vineyards Merlot Reserve, Napa Valley, California 63
Crossbarn by Paul Hobbs Cabernet Sauvignon, Napa Valley, California 105
Jordan Cabernet Sauvignon, Sonoma, California 120

NON ESPAÑA BLANCO
Dr. Loosen ‘Dr. L’ Riesling, Mosel, Germany  34
Skouras Moscofilero, Peloponnesos, Greece 38
Tramin Pinot Grigio, Alto Adige, Italy 38
Big Salt Riesling/Gewürztraminer Blend, Oregon 41 
Bravium Chardonnay, Russian River Valley, California 46
Domaine LaRoche Chablis 1er Crus Vaudevey, Burgundy, France 120

Pinord ‘La Dama’, Brut Cava, Spain 8
CAVA

BLANCO
Dr. Loosen ‘Dr. L’ Riesling, Germany 9 / 12
Txampian Hondarrabi Zuri, Txakolina 11 / 16
Tramin Pinot Grigio, Alto Adige, Italy 10 / 15 
Nisia ‘Old Vines’ Verdejo, Rueda 11 / 16
Torre La Moreira Albarino, Rias Baixas 12 / 18
Bravium Chardonnay, Russian River Valley 12 / 18
Skouras Moscofilero, Peloponnesos, Greece 10 / 15

ROSADA
Ameztoi Rubentis Hondarrabi Zuri Blend, Txakolina 11 / 16
Pico Maccario Lavignone, Barbera, Piedmont, Italy 11 / 15

TINTO
Angeline ‘Reserve’ Pinot Noir, Mendocino 11 / 16
Lange Pinot Noir, Willamette Valley 14 / 19
Raul Perez ‘Ultreia Saint Jacques’ Mencía, Bierzo 11 / 16 
Ramon Bilbao ‘Limited’ Tempranillo, Rioja 11 / 16
Vina Sastre ‘Roble’ Tempranillo, Ribera del Duero 12 / 18
Susana Balbo ‘Crios’ Malbec, Mendoza, Argentina 11 / 16
Aviary Cabernet Sauvignon, Napa Valley, California 11 / 16

Ameztoi ‘Rubentis’  Hondarrabi Zuri, Getariako Txakolina 42
Pico Maccario Lavignone, Barbera, Piedmont, Italy 38
Avancia ‘Cuvée de O Rosé’ Mencía, Valdeorras 36
Dominio del Aguila ‘Picaro Clarete’ Tempranillo, Ribera Del Duero 81
Chene Bleu Grenache Syrah Cinsault, Vaucluse, Rhone, France 71

ROSADA

BY THE GLASS

6oz/9oz

6oz/9oz

6oz/9oz

ESPAÑA TINTO

BY THE BOTTLE Continued

Estrella Damm, Estrella Galicia, Estrella 1906 Black Coupage, 
Estrella Maeloc Cider, Estrella 0.0 NA 

ESPAÑA   6

NON ESPAÑA   5
Corona, Stella, Michelob Ultra, 3 Daughters, Bimini IPA 

Nisia ‘Old Vines’ Verdejo, Rueda 42
Torre La Moreira Albariño, Rías Baixas 42
Muga Viura/ Malvasia/ Garnacha Blanca, Rioja 36
Avancia ‘Cuvée de O’ Godello, Valdeorras 42
Zarate Albariño, Rías Baixas 51
Rafael Palacios ‘Louro’ Godello, Valdeorras 56
Terroir Al Limit ‘Terra De Cuques’ Moscatel/ Pedro Ximenez, Priorat 87

ESPAÑA BLANCO

CERVEZA
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6oz/9oz


