
 
 
MENU 
 
BEN’S BREAD | served w/ marinated olives &  
pizza butter (v)  12 
 
TINNED FISH | chef’s selection, served w/ sourdough 
crackers, aioli, pickles  MP 
 
JAMON | sliced serrano ham, bettermade chips  20 
 
MUSHROOM TOAST | membrillo, caramelized onions, 
goat’s cheese, grilled baguette (v)  14 
 
CROQUETTES | salt cod, tartar sauce  18 
 
CHOPPED SALAD | cool guy lettuce, olive, peppers, 
cucumber, pascualino cheese, lemon poppyseed 
vinaigrette, boiled egg (v, gf)  19 
 
BROCCOLI | romesco, mojo verde, hazelnut, sultana, 
pickled fresno, sourdough breadcrumb (vg)  23 
 
CARROTS | espelette honey, tahini, grapefruit,  
mojo verde, walnuts (vg, gf)  22 
 
HEARTH POTATOES | heirloom fingerling potatoes,  
mushroom & spinach gremolata, espelette garlic 
sauce (v, gf)  23 
 
MONKFISH SKEWER | tarragon emulsion, roasted 
fennel, radish (gf)  36 
 
OCTOPUS A LA PLANCHA | charred octopus, chipotle 
piperade, broccoli rabe, chimichurri (gf)  42 
 
BUTIFARRA | english peas, fennel soubise, frisee, 
pine nut (gf)  36 
 
MANILA CLAMS | big white beans, green sofrito,  
shaved pastrami, croutons (gf)  32 
 
HALF CHICKEN | chicken & carrot jus, artichoke, 
greens (gf)  46 
 
TROUT | adjika aioli, escalivada, little gem, 
watermelon radish, sumac vinaigrette, dill (gf)  48 
 
STRIP STEAK | beef jus, braised pearl onion  MP 
 

DESSERT 
 
BASQUE CHEESECAKE | (v, gf)  14 
 
SEMIFREDDO | almond, mint (v, gf)  14 
 
CHOCOLATE SORBET | (vg, gf)  14 
 
(gf - gluten free, v - vegetarian, vg - vegan) 
 
Consuming undercooked meat or eggs may increase risk of foodborne 
illness. Ask your server about menu items that are cooked to order.  
 


