COCKTAILS

JUNIPER TONIC 16
gin, east imperial tonic, lemon, rosemary,
peppercorns

AQUA DE VALENCIA 18

fresh mandarin, brovo liquor, sparkling wine,
vodka, gin

VERDEONI 18

limezcal, lillet blanc, suze, green chartreuse

WINES

ALBARINO, LA CANA, RIAS BAIXAS,
ES 15/60

GRENACHE BLEND, CAMINS DEL
PRIORAT, SP 18/62

GRENACHE, NAVAHERREROS,
BARNABELENA, SP 16/ 55

TASTE OF
VIEJO MADRID

AMUSE

JAMON IBERICO WRAPPED PEACH

manchego, chestnut honey

APPETIZERS

TORTILLA ESPANOLA

tocino, crema, fresh herbs

GAMBAS AL AJILLO
heirloom tomatoes, spinach, citrus lemon sauce,
grilled baguette

ENTREES

CHOICE OF:

PAELLA

saffron bomba rice, little neck clams, black
mussels, bay scallops, pacific shrimp, airline jidori
chicken, sobrasada, kalamata olives, roasted
tomatoes, grilled padron peppers

GRILLED LAMB CHOPS
farmers market cherry compote, mint, torpedo

onions, crispy shallots

DESSERT

CHOICE OF:

SPANISH CREMA
peach compote

LISA'S CHURROS

chocolate & cajeta
78

minimum of two orders
dine in and take out starting at 5pm

LUNETTA PRIME RESERVE
30 DAY DRY AGED

PORTERHOUSE (3607)
160

PETITE PORTERHOUSE (22 oz)
95

DELMONICO (220z)

85
SIDES ADDITIONS
ROCK SHRIMP SAFFRON MIXED OLIVES
RICE spiced roasted almonds
17 17

WILD ARUGULA SALAD
PATATAS A LA RIOJANA caramelized pecans, cabra verde, roasted
chorizo. shallots. chives potatoes, romesco vinaigrette
’ ’ 16
14

STEAMED MUSSELS
albarino lemon garlic sauce,
grilled organic sourdough

MARKET GREEN BEANS
roasted tomatoes, confit garlic, pearl

onions, crispy jamon 19
14
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