
 What Chef Michael is eating now

PINTXOS
bite-sized skewers

TAPAS CALIENTES
hot tapas

[please allow 30-40 minutes to prepare our paellas]

Paella Mar y Montaña  $65   
head-on gulf prawns a la plancha, clams, mussels, fresh 
english peas, chorizo, ATOP bomba rice, cooked in fire 
roasted tomato soffrito, and jamon-shellfish broth 

Paella de Tinta  $60   
“black paella” baby calamari a la plancha, mussels, fire 
roasted piquillo peppers,PICKLED garlic scapes, atop 
bomba rice cooked SQUID iNK soffrito,n

and seafood broth

Paella Primavera  $52   
market vegetables,with english peamint puree wild 

QUESOS
iberian cheeses

DEL MERCADO
from the market

ENSALATAS
salads

LAS PAELLAS
classic spanish rice

  TAPAS FRIAS
cold tapas

Offered table side  each $3.5

Datiles  
medjool dates goat cheese, persian cucumber and 
harissa

Huevo de Codorniz  
soft boiled quail egg, pickled mustard seeds, jamon 
serrano and ESPELLETTE

Champinones    
sherry braised mushrooms, san simon cheese, jamon 
serrano

Boquerones     
spanish white anchovies, manzanilla olives, piquillo 
peppers, piparra & pickled meyer Lemon

El Plat Cap de Queso   $28  
Chef’s selection ofibérian Cheeses

Caña de Cabra $10  
two textured soft ripened goat’s milk

Valdeon $10  
SPICY, SHARP, SPANISH BLUE CHEESE

Manchego Crudo $10  
exquisite farmstead sheep’s milk

Pan con Tomate    $6  
iconic Cristal bread WITH tomato confitura

El Gran Plat Cap $45  
Chef’s Grand Selection of cured meats & cheeses

Chef Owner ~ Michael Chiarello  Chef de Cusine ~ Matthew Siy Bar Manager - Jose Luis Delgado General Manager ~ Yuri Chauca

Verduras a la Catalana   $14 
market greens served catalan style with vineyard 
raisins, pine nuts, and raisin-caper puree

Pimentos de Padron $12 
flash fried padron peppers, jamon serrano, sherry 
vinegar and maldon sea salt 

Setas al Ajillo   $16 
grilled trumpet royale mushrooms basted with garlic 
chilli oil, topped with garlic chips, amontillado sherry 
reduction, & poached egg yolk  

Espárragos Trigueros   $15  
delta asparagus, gently grilled, served over fire 
roasted romesco sauce, topped with rebollin cheese and 
pea sprouts

Gaucho Bistec $128   
32 oz. tomahawk ribeye steak grilled over hard wood, 
served with moorish pepper oil and charred scallions 

Lubina de Mar   $40 
mediterranean sea bass with castelvetrano olives, 
preserved meyer lemon, and black olive mojo

Pluma  $46 
Iberico bellota shoulder loin, acorn fed, hearth grilled, 
served with honey chili glaze and petit nasturtium leaves

Patatas Bravas $13  
Freshly dug, lightly smoked, crispy potatoes with salsa 
brava and garlic aioli

Bocadillo La Casa “Bikini”    $14  
ROASTED EGGPLANT, CAñA DE CABRA CHEESE ON HOUSE MADE 
BRIOCHE, TRUFFLE HONEY, AND quince CONSERVA

Bocadillo de Cochinillo    $15  
3hr braised pork belly, spanish slaw, apple-honey 
mustard,pickled cucumbers,on a house made brioche

Platillo De Calamari $8   
“la Madrileña”~ Crispy Calamari, Spicy Tomato Sofrito, 
Guindilla Peppers, and Squid ink with a side of GRILLED 
MEYER LEMON

Gambas Negras    $19  
Olive oil poached head-on gulf prawns with black garlic 
and chili sauce with grilled country bread  

Huevos Rotos    $19   
Sunny side up egg With Shrimp, crispy potato, galic chips, 
pine nuts, chili de arbol  and chorizo dressing

Pulpo a la Parrilla   $22  
wood grilled spanish octopus with pimentón confit 
potatoes

Croquetas de Pollo   $14  
Classic chicken & english pea croquetas, crusted with 
chicharron, served with cured seasonal citrus

Albondigas Ala Feria $19  
Lamb meatballs with sultana raisins, marcona almonds, 
spiced yogurt and green garlic mojo

Olivos del Venedo $10  
warm CHIARELLO FAMILY vineyard olives with citrus and 
fennel

Almendras Marcona $8  
house fried california marcona almonds with OTTIMO grey 
salt

Salmón Ahumado $14  
Smoked salmon montadito with queso fresco and truffle 
honey

Mar y Montaña $18 
deviled eggs pimenton aioli, english pea and piquillo 
puree, saffron pickled potato, and STURGEON Caviar

Huevos Nacionales $14 
deviled eggs pimenton aioli, english pea and piquillo 
puree, saffron pickled potato, and STURGEON Caviar

Ensalada de Kale  $16 
lacinato kale with charred gooseberries, GOAT CHEEse, 
candied pistachios, gooseberry confitura and fresh 
CARBANZO dressing

Cogollos $18  
grilled little gem lettuce with chicken essence, toasted 
hazelnuts and crispy chicken skin

Ensalada de Remolacha $16  
SEASONAL BEETS BRAISED IN PEDRO XIMENEZ, OLIVE OIL AND 
HERBS, TOSSED WITH CARA CARA ORANGE WILD

El Plat Cap $32  
Chef’s Selection of cured meats

Jamón Serrano  $15  
redondo iglesias, 16 months, imported

Jamón Ibérico de Bellota  $32  
acorn fed, pure breed, IMported

Salchichón de Ibérico $12 
100% Iberico dry-cured sausage 

Chorizo de Bellota $12  
iconic, zesty 100% iberian sausage

EMBUTIDOS
sliced cured meats

DE LA BRASA  
from the wood grill



Cerveza   |   BEER

Refrescos   |   SOFT LIBATIONS

Sidra   |   HARD CIDER

Moritz  $8 
Barcelona, spain [can]    

Estrella Galicia Beer $8  
coruna,Spain [can]

Estrella 1906 Reserva  $8 
Galicia, Spain [BTL]

J & T  $9 
JUNIPER, LIME and fever 
tree mediterranean TONIC

Limonada  $9    
*ROSEMARY Blueberry 
*PASSION TAMARIND 
*STRAWBERRY MINT

Te Helado $8  
SHAKEN ICED TEA WITH AGAVE 
and lemon

Trabanco 12oz $15 25oz $28  
asturias, spain

!SASTEG¡   375 ml / $10  
Tolosa, Spain

Poma Aurea 6oz / $14 25oz / $40 
Asturias, SPain

Fever Tree  
Mediterranean Tonic  $5

Coca Cola Mexicana $6 
Old Fashion Sprite $6  
Diet Coke 8oz / $5 
Estrella Galicia  

N/A Beer $6

Trumer Pilsner  $8 
berkeley, ca [draft]

Fieldwork IPA $8 
berkeley, ca [draft]

Stiegl Radler  $9  
Salzburg, Austria (17 oz can)

Cócteles  Vanguardia    |   MODERN COCKTAILS

Cócteles Inspirados     |   SF BAY AREA INSPIRED 

Gintonic   |   SPANISH GIN & TONICS

Cócteles   Espanolas   |   SPANISH STORIES

Porrons Botellón   |   Traditional spanish party pitcher 
To Pass around, ¡Vale!

The Passion of a Mojito  $17  
Herbal tea infused bacardi, passionfruit, mint, lime, egg 
white, martini prosecco

Salt Air Margarita  $16  
maestro doble tequila, Agave, Freshed Squeezed lime, 
grey salt “air”

The Sun Never Sets  $17  
partida anejo, lime, licor 43, pineapple mezcal torched 
espuma

Port of Spain  $16 
banhez mezcal, angostura, lime hibiscus rose vanilla Air

Kalimotxo (750ml)  $36  
mexican coke,red sangria, cinnamon a basque Favorite!

Rebujito (750ml) $36  
la cigarrera manzanilla sherry,cinnamon, lemon soda

Agua De Valencia (750ml)  $36  
Bulldog gin,vokda,cava and blood orange juice

Clara (500ml)  $25  
Rosemary,lemon filled with Trumer

Golden Gate Daisey  $16   
Ketel one Cucumber & Mint, Seedlip Garden, Rose, lime, 
hierbas de galicia, soda, hibiscus rose vanilla air

Pac Height Spritz  $16   
Grey Goose Essences, Aperol, seedlip spice, Moscatel, 
Strawberry, lemongrass, soda, cava

Widower’s Kiss  $17   
Angels Envy bourbon, santa teresa 1796, bacardi spiced, 
maple, pedro ximenez, cap corse

The Castro  $17  
Espolon blanco, dry curacao, fino sherry, fresno chile, 
lime, pride rainbow

Championship “Policy”  $17   
JW black, carpano antica, angostura bitters, casa piena 
barrel smoke, forty niner gold dust

Sutter Smash  $17  
bulleit Bourbon, Cynar, apricot puree, fresh mint, lemon

Barça  $17   
Bloom GIN, GRAPEFRUIT, JUNIPER, LOCAl rosemary, fever 
tree tonic

Galleon $17  
Beefeater gin, lemon, berry shrubb, fever tree tonic

Son of Sevilla $17  
tanqueray flor de sevilla, st. Germain, lime, vanilla, star 
anise, apricot tonic

Spanish Holiday  $16   
smirnoff, bonal, orange cordial, lemon, cucumber, soda

Membrillo  $16   
HENDRICKS.quince, winter orange, saffron, meyer lemon, 
fever tree mediterranean tonic

Conquistador  $16   
Nolets gin, anise tonic,apple, lemon juice fennel salt rim

Paradise Gardens  $16  
Belvedere lemon & Basil, patron citronge mango, 
pomegranate, lemon, dragonfruit air

Beso De Barça  $17  
maestro doble tequila,rasberry jalapeno, rose air

Isabella’s Colada  $17 
bacardi 8, mezcal union, pandan coconut cream, 
pineapple, lemongrass

Sangria   |   SANGRÍA
 Tinta | RED  glass $12 750 ml  porron $44 

red wine, Spanish brandy, citrus, ginger, Mixed berries, 
chamomile and local apples, house recipe

Blanca | WHITE  glass $12 750 ml  porron $44 
CFV Chiara Bianco, Spanish brandy, citrus, ginger, Mixed 
Tropical Fruit, Tea and local Herbs, house recipe
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