*EXTRA VIRGIN CHIPS 5

*
*MIXED MARINATED OLIVES 4 1/2 PRICE HAPPY HOUR
SPANISH WHITE ANCHOVIES 4 M-F 11:30am - 6pm
MARCONA ALMONDS 4
*GRILLED BREAD & RICOTTA 5
DEVILED EGGS 3
*CHICKPEA FRIES 4
*LA QUERCIA PROSCIUTTO 9
‘ : 4
. DARIO CHECCHINI ‘BUTTER SERRANO HAM 9
BRAISED SNAIL RAGOUT 11
mushrooms & grilled bread LA QUERCIA SPECK 9
%
FRIED DUCK GIZZARDS 9 BURGERS’S COUNTRY HAM 8
crossroads hot sauce
* SPANISH CHORIZO 7
ROASTED MARROW BONES 11
pickled peppers, parsley & shallots BRESAOLA 8
CRISP SWEETBREADS 12 FENNEL SALAMI 8
crisp yucca & peruvian chile glaze
* ASSORTMENT OF FOUR 18
CRISPY PIG EAR SALAD 8
spinach & radishes
*PLUM GLAZED PORK BELLY 11
chicharrénes & cabbage slaw
DUCK TONGUE TACOS 10
spicy pickled onions, queso fresco *POBLANO MAC & CHEESE 9
burger’s country ham
CRISPY TROTTER CAKES 8
jicama-olive relish *SPANISH MEATBALLS 9
*BRAISED TRIPE SPAGHETTI 10 *BAKED MAINE MUSSELS 10
herb garlic butter
GRILLED BEEF TONGUE 9
pickled beets & banana pepper *CHORIZO & FIG FILLED CHICKEN THIGHS 9
WOOD FIRED RIBEYE (FOR TWO) ** 25
chipotle pickled red onions & pistachios
*WOOD FIRED HANGER STEAK 13
fried egg & soffrito
CHILLED ASPARAGUS SOUP 5
* *GRILLED ASPARAGUS FLATBREAD
LEBANESE HUMMUS 5 . . 8
goat cheese, guanciale jam, almonds
*
7
EXTRA VIRGIN GBEEK SALAD ' BRAISED OXTAIL SOPES
cucumber, feta, onion, tomato & olives 10
soft e¢gs, cabbage slaw
FINGERLING POTATO SALAD 7
celery, scallions, mustard dressing CRISPY BABY ARTICHOKES 10
tarragon aioli
STRIPED SEA BASS CEVICHE** 12
cucumbers, piquillo peppers, corn nuts 8
IDIAZABAL ‘LANA’ 7
PERUVIAN EGGS HUANCAINA 7
purple potatoes & hackleback caviar SPANISH MAHON 7
SPINACH & FAVA BEAN SALAD 8 ROARING FORTIES BLUE 7
soppressata & celery
FISCALINI WHITE CHEDDAR 7
CANA GOAT CHEESE 7
FELICE TRIPLE CREAM 7
SPANISH MANCHEGO 7
*ASSORTMENT OF FOUR 16
CHARRED ONIONS & ASPARAGUS 8
wrapped in newspaper, romesco sauce
*SAUTEED TIGER SHRIMP 11
tomatillo sauce & piquillo peppers
LEBANESE LAMB KEBABS 9 BREAD PUDDING 5
tahini sauce, mint oil & chile glaze toffee sauce
*GRILLED OYSTER MUSHROOMS 9 CREME CARAMEL 5
3 TOASTED BANANA BREAD
* HUITLACOCHE & CHEESE EMPANADAS 8 THE ROASTERIE ESPRESSO maple cream >
mozzarella & aji amarillo THE ROASTERIE CAPPUCCINO % ZEPPOLE & Chocolate 5
6
POTATOES BRAVAS THE ROASTERIE LATTE 3 STRAWBERBY CROSTADA 5
strawberry ice cream
*CAMPO LINDO CHICKEN LIVERS 8 CHURROS & CHOCOLATE 5
CRAB & CHORIZO FRIED RICE 12
WOOD GRILLED OCTOPUS 11

warm potatoes, cucumbers & tzatziki

Michael Smith - Executive Chef/Owner Nancy Smith - GM/Owner  Steven Duane Cameron - Chef de Cuisine Phil Cline - Sous Chef Ryan Rama — Wine Director . . .
**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. Hats & T-shirts $20 Gift Cards Available



