Deep Fried Spanish Cod Fritters with Honey Foam
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Spanish Creamy Croquettes of the House
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SPANISH TAPAS TO SHARE

Butuelos de Bacalao con Miel
Deep Fried Spanish Cod Fritters with Honey Foam

e KT fs SRR VG BB T R $108

Pimientos del Padrén
Deep Fried Spanish Padron Peppers

FHVEBh AV PESF Padron/NE $85

Chorizo Picante al Vino de Jerez
Sautéed Spanish Spicy Chorizo in Sherry Wine Sauce
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Croquetas de la casa
Spanish Creamy Croquettes of the House

R e KE VY BIE 58 SRR $72

Sautéed Spanish Spicy Chorizo in Sherry Wine Sauce
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Traditional Galician Octopus with Mashed Potato, Spanish Paprika
and Extra Virgin Olive Oil
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SPANISH TAPAS TO SHARE * B,

Pulpo a la Gallega
Traditional Galician Octopus with Mashed Potato,
Spanish Paprika and Extra Virgin Olive Oil

A5 TN BRECEE > A0 R
WIPERRE $158

Gambas al Ajillo
Confit Prawns in Garlic, Chili, Parsley and
Extra Virgin Olive Oil with Toast

IR T 2L $168

Tortilla de Patatas con Cebolla
"Tortilla de Patatas" Traditional Potato Omelette
with Confit Onion
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Confit Prawns in Garlic, Chili, Parsley and Extra Virgin Olive Oil
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Rustic Farmer’s Bread with Spanish Tomato “de Colgar”,
Garlic and Extra Virgin Olive Oil
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SPAN ISH TAP AS TO SHARE Surtido de Embutidos Ibéricos

B } Selection of Iberian Cold Cuts Platter (including Serrano
Mejillones a la Mariner Ham, Salsichon, Chorizo and Sobrasada)

geersl})lsl\égljzzls in Tomato and Aromatic *%;‘%1;3‘1:[:*“55%%?%@@%% $148
HEFMEENEE L $145

Pan de Pages con Tomate de Colgar, Ajo y Aceite de Oliva Virgen Extra

Jamén Ibérico 48 meses de Curacion Cortado a Mano “ P'dﬂ con T()mate” Rustic Farmer’s Bread
Hand Crafted Special Selection Iberico with Spanish Tomato “de Colgar”,
Ham (48 Months) Garlic and Extra Virgin Olive Oil
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Fresh Mussels in Tomato and Aromatic Herbs Sauce

A B A BT

- F“"‘:"‘i.-"r s -
VAN AN

O N7, R N VR N EVEC N SEVEC N R N VR N\ O

S A S O L A P e



= ¥ =T W i i 5 W il S W AL
= _ I g .. | Ul W }
¥ [ - . s L] . R
¥ 3 : i
ORI R IR KA Io
L i !—. e ol Tl Tt o e e u
Spanish Raf Tomato and Marinated Cod Fish Salad, Extra Virgin Olive Oil, Salty Anchovies and Pickles
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MIDDLE COURSE

Ensalada Caesar en Pasta Phylo con nuestro Pollo y Parmesano Sopa de Dia
Roasted Chicken Caesar Salad served with Daily Soup
Parmesan Cheese e - %%ﬁ{% $98
B AN IS AR Z LA $138
Tomate Fresco Espanol Acompanado de Bacalao Marinado en Acette
Ensalada de Queso Majorero, Nueces Variadas y Escalivada con Vinagreta de Romero y Datiles de Oliva Virgen Extra, Anchoas y Encurtidos
Roasted Majorero Cheese and Escalivada Mixed Salad, Spanish Raf Tomato and Marinated Cod Fish Salad,
Assorted Nuts and Rosemary-date Extra Virgin Olive Oil, Salty Anchovies and Pickles

R Y e WL W | B T oo RO PSS A S -
R AL FERCPORIRFER T $168 SR A e I 5 A $158 |

=

Roasted Majorero Cheese and Escalivada Mixed Salad, Assorted Nuts and Rosemary-date
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Pan Seared Scallops with Pea Purée and Spicy Chorizo
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Huevos Rotos con Puntilla , Gamba Frita y un Toque de Jamon Serrano
MIDDLE COURSE “RUSTICO” Broken Egg with Confit Potato,
. . Deep Fried Baby Squid and Prawn
Callos con Garbanzos al Estilo Tradicional SR . )
Traditional Beef Tripe Stewed with =@ “RUSTICO ﬁ@@fﬁﬁcﬂfﬁm

Chorizo and Chick peas b Iy , i i ﬁl : -
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o1 ki Tk b5 158 Pescadito Fresco del Mercado, Bacalao y Anillas de Calar Fritas en Cite de Oliva virgen
,% l% - ﬁ I*J H% B {+ $ Extra Acompanadas de Alioli Amarillo, Tinta de Calamar y Mojo Verde

“Pescadito Frito” Deep Fried Local Market Seasonal
Fresh Caught Fish, Cod and Squid Accompanied with
. . Yellow Alioli, Squid Ink and Green Mojo
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Vieriras a la Plancha con Chorizo Picante y Pure de Guisante
Pan Seared Scallops with Pea Purée and Spicy Chorizo

$168

“Pescadito Frito” Deep Fried Local Market Seasonal Fresh Caught Fish, Cod and
Squid Accompanied with Yellow Alioli, Squid Ink and Green Mojo
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Catalonia Style Whole Lobster Juicy Rice
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PAELLA & JUICY RICE

Paella de Marisco
Classic Paella with Mediterranean Seafood

R VY PR 5T ek B $248

Arroz Caldoso de Bogavante
lonic Whole Lobster Juicy Rice

AR R e TG SR AR $588

Arroz Caldoso con Rabo de Vaca
Spanish Oxtail Juicy Rice
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Paella de Setas, Judia Verde, Pollo y Foie Grass
Duck Foie Vild Mushroom and Chicken with
Rosemary Green and Flat Beans Paella
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Mushroom and en with
Ro: and Flat Bez
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Red Prawn Paella with Mediterranean Seafood
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RED PRAWN

Carabineros al Ajillo

Red Prawn in Garlic, Chili, Parsley and Extra Virgin Olive Oil with Toast (55 to 65 gram per pc)
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Espaguetis con Carabineros en Salsa de Bogavante

Spaghetti with Red Prawn in Lobster Jus

e LB R R I B $398

Puaella de Gambon Tojo
Red Prawn Paella with Mediterranean Seafood
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“Escabeche” Chicken Stew Served with Hand Cut Crispy Potato
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MAIN COURSE

Puletilla de Cordero a Baja Temperatura Con Patatas Panadera y Mojo Verde
Slow Cooked Spanish Lamb Shoulder with Baked Potatoes and
Mojo Verde Sauce (Please Allow 35 Minutes Preparation Time)

T R PP A R A 5L0E (R 3557 ) $478

Cochintllo Ibérico a Baja Temperatura con su Jugo y Patatas Panadera $ 678

Traditional Roasted Suckling Pig with (Half/ )

Baked Potatoes and own Jus $3 48 $ 1280
{5 PE B2 0 FLAR L 7 S (Quarter/ —f)  (Whole/ %:1%)

Pollo en Escabeche Patatas Fritas Cortadas a Mano
“Escabeche” Chicken Stew Served with Hand Cut Crispy Potato

R € PG B S I T D0 5 % $258

Traditional Roasted Suckling Pig with Baked Potatoes and own Jus
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Daily Selection of Rustico Homemade DRY AGED MEATS

Rustico F R4z 2B RS 28 N i

WHAT IS DRY AGED MEATS?
LB S W R ?

* Meat stored in a humidity-controlled environment
for certain period of time

IF PSR T A — R T B S Iy B

+ Rotated regularly to expose all sides with
unimpeded airflow around

R ST > o ] [ 2 S 2

- Water is evaporated, which made the meat
more concentrated

FRBRNY > (AR

+ Aerobic bacteria are breaking down the molecular
bonds of meat

SEMEAN R 5 RN S IR 53 1 Ay
ecome tenderizing, funky and delicious
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Caramelized Bread Pudding with Pan Sautéed Green Apple and
Hazelnut Ice Cream
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DESSERTS

Tarta de Queso a la Donostiarra con Helado de Romero
Homemade Basque Country Cheese Cake with Rosemary Ice Cream

Edlr o R 2 SRR AR R A TR $75

Torrija Caramelizada con Manzana Verde a la Sarten y Helado de Avellana
Caramelized Bread Pudding with Pan Sautéed Green Apple and
Hazelnut Ice Cream

PRI A e S0 75 SR SR T R $75

Churro Espaniol con Helado de Vainilla y Crema Batida de Chocolate
Spanish Churro with Double Layers of Vanilla Ice Cream
and Chocolate Mousse

SR PG HESF Churro K g i $75
TMEEIRE S Ry J 5k

Spanish Churro with Double Layers Vanilla Ice Cream
and Chocolate Mousse
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