
DINNER   40.

Beverage
SANGRÍA ROJA 

Red wine, brandy, triple sec, Sprite, chopped orange  

Tapas 
Select one

TATAKI DE SALMON 
Seared salmon, roasted tomatoes, onions, basil, fennel, thyme, rosemary, basil oil

CEVICHE DE JALAPEÑO 
Shrimp, fish, roasted jalapeño, fresh lime & orange, plantain chips*

MONTADITOS 
Brisket, tomato marmalade, guindilla, tetilla cheese 

CHORIZO STUFFED DATES 
Medjool dates, house made chorizo, Manchego, wrapped in bacon, arugula salad

HUEVOS ‘BULLA’ 
Eggs, homemade potato chips, Serrano ham, potato foam, truffle oil*

ALBÓNDIGAS 
Pork and beef meatballs, Manchego, tomate frito 

main COURSE 
Select one

TRUFFLE CARBONARA 
Linguini, wild mushrooms, bacon, garlic cream, green peas, poached egg 

GRILLED STEAK +9 (Additional) 
8 oz. bistro steak, corn purée, shishito peppers, salsa criolla, piquillo confit*

‘SOLOMILLO’ WITH BLUE CHEESE SAUCE 
Pork tenderloin, shishito peppers, piquillo confit, hand-cut fries* 

ARROZ CALDOSO +5 (Additional) 
Shrimp, clams, calamari, chicken, red sofrito, saffron

PESCADO A LA CATALANA 
Fresh white fish, Catalana sauce, prunes, garlic, spinach, celery curls 

SALMON 
Baby spinach, chickpeas, lemon cream* 

DESSERT 
Select one

CHURROS CON CHOCOLATE 
Traditional fried dough, chocolate sauce, dulce de leche

FLAN DE COCO 
Coconut flan, passion fruit sorbet
BRAZO GITANO +3 (Additional) 

Genoise roll, white chocolate chantilly, mixed berry compote, vanilla ice cream 
* The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness.   

Please notify manager of any food allergies,we are unable to guarantee against all possible cross-contamination.

DFW  restaurant week

Items subject to change

20% will be donated to North Texas Food Bank


