PINTXOS

TRADICIONALES

SERVED ATOP TOASTED BREAD, 2 PER ORDER

CANA KLLASIKOA, 5
Goat’s milk cheese, roasted tomato,
green pepper, shallot jam, pistachio

TARTARE, 7
Cured tomatoes, traditional
accompaniments, carrot ‘yolk’

BRULEED FIG, 6
Cafia de Cabra, Bayonne ham,
25 year sherry vinegar, torn mint

HONGOS Y SETAS, 6
Coal roasted mushrooms, goat cheese créme
fraiche, black truffle

CANA Y FRUTAS, 5
Apple, briiléed queso de Cabra,
mango, blackberry

BOQUERONES, 7
White anchovy, blood orange
marmalade, apple-serrano salad

PIPERADE, 6
Basque pepper stew, slow cooked yolk,
Bayonne ham, guindilla

FOIE GRAS, 14
Fig, grapefruit, caramelized onion

PAN CON TOMATE, S5
grilled bread, fresh tomato, raw garlic

Jamén Ibérico, b

M Boquerones, 3

Bayonne Ham, 2

MEAT & SEAFOOD

MARMITAKO HOT-POT, 32
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ASALOR

WOODFIRE GRILL TO SHARE

2

ESPECIALES

BASQUE SMALL PLATES
HEIRLOOM CARROTS, 9
Pickled celery, pearl onion, smoked yogurt, pistachio

HUEVOS REVUELTOS, 11
Soft scrambled eggs, wood grilled local mushrooms, truffle, toast

ENSALADA VERDE, 8
Chopped greens, endive, red onion, cava vinaigrette

PATATAS, 7
Idiazabal fondue, Basque ketchup

CrnLAMS, 13
Sapelo Island clams, Basque cider, bacon, feta, apple, fennel

PULPO, 15

Grilled Spanish octopus, charcoal potatoes, piquillo emulsion, rosemary

VIERAS, 15
Seared scallops, beets, asparagus, blood orange, fresh chili

BACALAO, 11
Georges Bank cod, piperade, torched yolk

CROQUETAS DE JAMON, 7

Braised pork fritter, red onion-parsley salad, grain mustard creme fraiche

CASSOULET, 15

Toulousain white bean stew, chistorra and morcilla sausage, duck confit

BIKINI, 9
White American, Jamon Ibérico, black truffle, white bread

CHISTORRA IN A BLANKET, 7
Chistorra sausage, croissant, cider glaze, maple-mustard allioli

VEAL CHEEK, 13
Rioja braised veal cheek, potato purée, roasted mushrooms

VEGETABLE

WILD MUSHROOMS, 9

Grilled tuna, Ibérico broth, piperade, chorizo peppers, garlic-parsley pistou

GAMBAS, RACION 12, PLATO 24
Head-on Georgia shrimp, charred onion, cabbage, sweet peppers, garlic chips

WoOoD GRILLED FisH, MKT
Market fish, garlic chips, Herbs de Provence

IBERICO TENDERLOIN, RACION 29, PLATO 58
Butternut squash, morcilla sausage, quince demi-glacé

CHULETON, 68
1 kg bone-in rib eye, brushed with a Tempranillo bordelaise and served
with ensalada verde
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pork demi-glacé, Idiazabal

DELICATA SQUASH, 9
bleu cheese, walnuts, bacon

WHITE AND GREEN
ASPARAGUS, 7
piperade, one hour egg

CHARRED BUTTERED
VEGETABLES, 6
onion, cabbage, sweet peppers
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Federico Castellucci lll, Proprietor
Landon Thompson, Executive Chef

COOKS & SOLDIERS

John Castellucci, Executive Sous Chef
Chris Dobson, Beverage Manager
Colin Auer, Sous Chef



WINE BY THE GLASS

Txakolina Zudugarai
White Ramon Bilbao
Red Palacio del Burgo Riserva

Marques de Gelida Brut Cava
Juvé y Camps Reserva de la Familia Brut Nature
Juvé y Camps Brut Rose Cava

Albet I Noya “Xa”

Hecht & Bannier Rose
Charles Gonnet

Anne Pichon

Le Jade Picpoul

Chateau de Lionne

Nisia

Chéreau Carré

Lincourt Steel

Baron de Luze

Celler Pinol “Portal” Bianco
Chateau I’Hospitalet Blanc

Gérard Bertrand

Chateau de la Chaize

Atalaya Laya

Gérard Bertrand Corbiéres

Casa Mariol “Sams6”

Chateau I’Hospitalet “La Clape”
Palacio del Burgo Crianza
Bodegas Nekeas ‘El Chapparal
Tres Picos

La Rioja Alta “Vina Ardanza” Riserva
Katherine Goldschmidt

Gran Clos “Les Mines”

Taken “Complicated”

Chateau Coutinel

Baron de Luze

Shatter

HOUSE WINE
Hondarrabi Zuri, Hondarrabi Beltza

Albarino
Tempranillo, Garnacha, Carignan

SPARKLING

Macabeu, Xarel-lo, Parellada, Chardonnay

Xarel-lo, Macabeu, Parellada
Pinot Noir

WHITE WINE
Xarel-lo
Syrah, Grenache, Cinsault
Jacquere
Viognier
Piquepoul
Sémillon, Sauvignon Blanc
Verdejo
Melon de Bourgogne
Chardonnay

Sauvignon Blanc
Garnacha Blanca
Bourboulenc, Vermentino, Roussanne

RED WINE
Pinot Noir
Gamay
Garnacha, Monastrell
Grenache, Syrah
Carignan
Grenache, Syrah, Mourvedre
Tempranillo, Graciano
Garnacha
Garnacha
Tempranillo
Cabernet Sauvignon
Grenache, Carignan, Merlot
Syrah, Grenache, Carignane
Négrette, Gamay, Syrah, Fer Servadou
Merlot, Cabernet Sauvignon

Getariako Txakolina, Spain
Rias Baixas, Spain
Rioja, Spain

Penedes, Spain
Catalonia, Spain
Catalonia, Spain

Penedes, Spain
Languedoc-Rousillon, France
Savoie, France

Rhone, France
Languedoc-Rousillon, France
Graves, France

Ruedo, Spain

Loire Valley, France

Santa Rita Hills, California
Bordeaux, France

Terra Alta, Spain
Languedoc-Rousillon, France

Languedoc-Roussillon, France
Beaujolais, France

Jumilla, Spain
Languedoc-Roussillon, France
Terra Alta, Spain
Languedoc-Roussillon, France
Rioja, Spain

Navarra, Spain

Campo de Borja, Spain

Rioja Alta, Spain

Alexander Valley, California
Priorat, Spain

Napa, California

Fronton, France

Bordeaux, France

Grenache

GIN
TONIC

$3 ADDITION TO ANY GIN

BY THE GLASS

/))/( 20D €

NEW BASQUE
BLOOD ORANGE

Yuzvu
QOO OO OO OO OO O OO OO OO OO OO O OO OO0
C l D E R Isastegi Sagardo, 9
Foggy Ridge “Sweet Stayman,” 12

DRAUGHT BEER

MONDAY NIGHT BREWING DRAFTY KILT scotch ale 8
EVENTIDE RED HEADED HALEY red ale 7

ABITA LIGHT american-style wheat 5
CRISPIN ORIGINAL hard apple cider 8
BALLAST POINT SCULPIN ipa 9

COCKTAILS

BOULEVARD UNFILTERED WHEAT american-style wheat ale 6

Roussillon, France

SEVEN ARE ONE, 12

gin, lime juice, simple, cherry tomatoes, basil, salt
691 WESTSIDE, 11

fords gin, blackberry syrup, pur elderflower, mint

CURIOUS IN NAVARRE, 10
right gin, tarragon, strega, agave, bittercube blackstrap bitters

C&S OLD FASHIONED, 9
rye, orange, griottes cherry, bitters

AUTONOMY, 11
whiskey, benedictine, dry oloroso sherry

2013
2013
2008

2009
2008
NV

2013
2013
2013
2012
2013
2011
2012
2012
2012
2011
2012
2012

2012
2011
2013
2011
2011
2011
2010
2012
2012
2007
2012
2008
2011
2010
2010
2011

PREREQUISITE TO DELIRIUM, 12
high west double rye, pimm’s no.1, melon juice, peach bitters, mint

THE VENDOR, 13
whiskey, simple, amontillado sherry, house ginger beer

WARM SOUL, 10

whiskey, house ginger beer, basil, aged balsalmic vinegar
BLIND TIGER, 11

gin, lime juice, maple syrup, cava

FOX MANHATTAN, 12

rye, benedictine, antica formula, cherry bark vanilla bitters

PICON PUNCH, 12
meletti amaro, grenadine, cognac, soda

10
10
12

10/39
13747
15/59

9/35

9/35
13747
14754

9/35
15759
12746
13746
11742
12746
13747
14754

10/39
12746

7/27

9/35
11742
14754

9/35
10/39
12746
13747
14754
14754
15759
11742
12746
15759



