
bread, soups and salads 
Pan - house made sourdough bread     6 
Gazpacho - chilled tomato soup; cucumber, olive oil, Maldon sea salt     7 
Sopa del Dia - Chef’s fresh cra ed soup of the day     9 
Mixta - mixed green salad; asparagus, peas, fava beans, shallots, 1yr aged Manchego cheese,  

crispy jamón Serrano, aged sherry vinaigre e     11 
Ensalada de Remolacha - citrus braised beet salad; golden beets, fennel, celery, frisée, lemon goat cheese, 

Marcona almonds, strawberry Champagne vinaigre e     11 
Ensalada César - Caesar salad; romaine le uce, 1yr aged Manchego cheese, Marcona almonds, white anchovies, 

black garlic Caesar dressing     11 

Add Chicken - 6*              Add 5 Shrimp - 7*             Add Steak - 12* 

small plates 

Hummus Verde - green garbanzo bean hummus; tahini, garlic, lemon juice, mint oil, za’atar, fried len ls,  
fresh vegetables, crispy flatbread     10 

Banderillas - pickled vegetables; cucumber, onion, carrot, red bell pepper, cauliflower, celery,  
oregano, house brine     6 

Aceitunas Mixta - Spanish olive mix; citrus, charred rosemary, house sangria brine, Basque peppers     7 
Almendras Marconas - roasted Spanish Marcona almonds, sea salt     8 
Patatas Bravas - fried potatoes; roasted garlic aioli, tomato vinaigre e, paprika dust     6 
Calamares Fritos - fried calamari; spicy chili aioli, lemon wedge     12* 
Empanadas - pastry turnover; hearts of palm, spinach, potato, cream cheese, Manchego cheese,  

mojo picón verde     12 
Camarones al Ajillo - sauteed shrimp; garlic, Basque peppers, chili flake, olive oil     12* 

sandwiches – with one side 

Favorito de Connie y Luis - Connie and Louis’ favorite; lamb and beef chorizo link; bell peppers, onion, garlic,  
Basque honey mustard, toasted roll     16       

Cos llas Derre das - open faced sandwich; red wine braised short ribs, caramelized onion, mushroom,  
beef espagnole, Manchego cheese, sourdough bread     18* 

Rubén - hot corned beef sandwich; Swiss cheese, pickled cabbage, Chef’s dressing, thick cut rye bread     17* 
Falafel y Verduras - stuffed pita bread sandwich; len l falafels, hummus, charred ar choke hearts,  

piquillo peppers, arugula, herb chimichurri     16 
 

Sides -     cup of soup          seasonal vegetable          malted bravas          side salad with sherry vinaigre e 

-

large plates & paellas 

Vieras - pan seared sea scallops; bacon, mushrooms, baby lima beans, dates, chili flake, cream     24* 
Muslo de Pollo - Manchego cheese stuffed chicken breast; truffle honey, fingerling potatoes, asparagus,  

black currant gastrique, rosemary lavender crema    23* 
Filete de Flanco - marinated flank steak; peppadew pepper romesco, tear drop peppadew peppers,  

charred onion chimichurri     24* 
Huevos a la Flamenca - Spanish Flamenco eggs; peas, garlic, potatoes, Harissa sofrito, chorizo     18* 
Paella Barcelona - chicken, chorizo, shrimp, mussels, piquillo peppers, peas, tomato sofrito, calasparra rice     24* 
Paella Verduras - mushroom, cauliflower, hearts of palm, toasted quinoa, green apple slaw, guajillo gremolata, 

mojo picón verde, white bean sofrito, calasparra rice     22 
 

*Consumer Advisory:  consuming raw or uncooked meats, eggs, shellfish, or cheese can be potentially hazardous. 



 
 

*Please ask to see our full beverage menu for a comprehensive wine, cocktail, and liquor list*

Barcelona Cocktails 
Barcelona Gin & Tonic  14 

Hendricks gin, cucumber, lime, orange blossom, thyme, Fever Tree tonic 
Jarritos Pal  10 

Ketel One Botanical Grapefruit & Rose vodka, lime, Jarritos grapefruit soda 
El Contrabando 17 

Ilegal Reposado mezcal, Montenegro, peppadew ginger juice, Zappy Cidergeist 
Spice of Life  16 

cinnamon & chai infused Bacardi Silver rum,  Lustau Spanish rosé vermouth, orgeat, lemon; clarified 
Barcelona Manhattan  14 

blackberry & maple infused Woodford Reserve bourbon, Angostura bitters, Lustau Spanish sweet vermouth 
N/A Spritz  13 

Lyres Italian Spritz, Mionetto n/a sparkling, soda 
 

Drafts 
Estrella Damm, Rhinegeist Truth, Weihenstephaner Hefe Weiss; Seasonal: Jackie O’s, Parson’s North, Wolf’s Ridge 

Cava, Brut, Poema, ES           7 

Rosé Cava, Brut, Poema, ES          7 

Verdejo, Honoro Vera, Rueda, ES      7 

Verdejo, “Celeste”, Torres, Rueda, ES                       9 

Godello, “Polverete”, Emilio Moro, Castilla y Leon, ES 10.5 

Txakoli, Bodegas Txakoli Txomin Etxaniz, Getariako, ES     16 

Albariño, Paco & Lola, Rias Baixas, ES    13 

Chardonnay, Vega Sindoa, Navarra, ES      7 

Moscato, Poquito, Valencia, ES 375ml        19 

Rosado, Ontañón, Rioja, ES      9.5 

Rosado, Honoro Vera, Rioja, ES     7.5 

 

Tempranillo, “Dehesa la Granja”, Castilla y Leon, ES  11 

Tempranillo, Bela, Ribera del Duero, ES     9 

Rioja, “Reserva”, Campo Viejo, ES      8    

Rioja, “Reserva”, Cune, ES              12.5 

Garnacha, “Old Vine”, Atteca, Calatayud, ES   11 

Garnacha, Honoro Vera, Calatayud, ES    7  

“Laya”, Bodegas Atalaya, Almansa, ES      8 

“Berola”, Bodegas Borsao, Campo de Borja, ES   11 

Priorat, Slates of Bonmont, ES              10.5 

Priorat, “Clos del Mas”, Pinord, ES             14.5 

“Red Blend”, Bodegas Juan Gil, Jumilla, ES            10.5 

“Gran Coronas”, “Reserva”, Torres, Penedes, ES         15 

Cabernet Sauvignon, Vega Sindoa, Navarra, ES     9 

Pinot Grigio, Banfi, San Angelo, Tuscany, Italy           11.5 

Pinot Grigio, Cantina Tollo, Abruzzo, Italy       7 

Riesling, “Prickly”, Frisk, Victoria, Australia       7 

Torrontés, Colomé, Salta, Argentina      8 

Bordeaux Blanc, Château Roquefort, France   9.5 

Sauv Blanc, Silverado Vineyards, Napa Valley, CA   14 

Sauv Blanc, Kim Crawford, Marlborough, New Zealand 10 

Albariño, Marimar Estate, Russian River Valley, CA  15 

Domaine de la Solitude, Rhône Valley, France    10 

Chardonnay, Santiago, Central Valley, Chile      7 

Chardonnay, Boen, Santa Barbara, CA              10.5 

Chardonnay, Chalk Hill, Sonoma Coast, CA     12 

 Rosé, “Mariana”, Rocim, Aletejano, Portugal     9 

Rosé, Crios, Uco Valley, Argentina   8.5 

Rosé, Château de Campuget “1753”, France            11.5 

 
Pinot Noir, Jovino, Willamette Valley, OR      9 

Pinot Noir, “Clark & Telephone”, Belle Glos, CA  15 

Malbec, BenMarco, Mendoza, Argentina    12 

“Old Patch Red”, Tentadue Winery, CA    10 

“Ghostrunner”, Grayson Cellars, Lodi, CA     9.5 

Cabernet Sauvignon, Canyon Oaks, CA    7 

Cabernet Sauvignon, Matthew Fritz, CA                 10.5 

Cabernet Sauvignon, Bonanno, Napa Valley, CA      17 


