
Olivos del Venedo $10  
warm CHIARELLO FAMILY vineyard olives with citrus and 
fennel

Almendras Marcona $8 
house fried california marcona almonds with OTTIMO grey 
salt

Huevos Nacionales $14 
deviled eggs pimenton aioli, english pea and piquillo 
puree, saffron pickled potato, and STURGEON Caviar

*

*

[please allow 30-40 minutes to prepare our paellas]

Paella Mar y Montaña  $56   
head-on gulf prawns ala plancha, clams, mussles, fresh 
english peas, chorizo, ATOP bomba rice, cooked in fire 
roasted tomato soffrito, and jamon-shellfish broth 

Paella Valenciana  $50  
grilled rabbit & Chicken, ROASTED baby root vegetables, 
atop bomba rice cooked in roasted carrot soffrito, and 
rabbit broth

Paella de Primavera  $48   
spring vegetable paella with english peas, and wild 
mushrooms, local market greens with white soffrito and 
fennel broth

Ensalada de Kale  $15 
Lacinto Kale with strawberries, goat cheese, candied 
pistachios, strawberry confitura, and fresh garbanzo 
dressing

Cogollos $16  
grilled little gem lettuce with chicken essence, toasted 
hazel nuts and crispy chicken skin

*

*

El Plat Cap $30 
Chef’s Selection of cured meats

Jamón Serrano  $15  
redondo iglesias, 16 months, imported

Jamón Ibérico de Bellota  $32  
acorn fed, pure breed, IMported

Fuet $12 
catalan dry-cured sausage 

Chorizo de Leon $12  
iconic, zesty 100% iberian sausage

El Gran Plat Cap $39  
Chef’s Grand Selection of cured meats & cheeses

*

Pan con Tomate    $5  
iconic Cristal bread WITH tomato confitura

Salmón Ahumado $14  
Smoked salmon montadito with queso fresco and truffle 
honey

* Gaucho Bistec $120   
32 oz. tomahawk ribeye steak grilled over hard wood, 
served with moorish pepper oil 

Lubina de Mar   $38  
mediterranean sea bass, preserved meyer lemon, and 
olive mojo

Pluma  $44  
Iberico bellota shoulder loin, acorn fed, hearth grilled, 
served with honey chili glaze & petit nasturtium leaves

*

* Bocadillo La Casa “Bikini”    $12  
ROASTED EGGPLANT, CANA DE CABRA CHEESE ON HOUSE MADE 
BRIOCHE, TRUFFLE HONEY, AND quince CONSERVA

Bocadillo De Cochinillo $16 
Twelve hour roasted pork belly, pickled cucumber, 
calabrian chili alioli, house brioche

Gambas Negras    $18  
Olive oil poached head-on gulf prawns with black garlic 
and chili sauce with grilled country bread  

Huevos Rotos    $20 
Sunny side up egg With Shrimp, crispy potato, galic chips, 
pine nuts, chili de arbol  and chorizo dressing

Pulpo a la Parrilla   $18  
wood grilled spanish octopus with pimentón confit 
potatoes

Croquetas de Pollo   $12  
Classic chicken & english pea croquetas, crusted with 
chicharron, served with cured seasonal citrus

Albondigas a la Feria $18  
Duck & Pork Meatballs, tart Cherry tempranillo Salsa & 
Crispy Shallots

PINTXOS
bite-sized skewers

TAPAS CALIENTES
hot tapas

EMBUTIDOS
sliced cured meats

QUESOS
iberian cheeses

MONTADITOS
open face sandwiches

ENSALATAS
salads

DE LA BRASA  
from the wood grill

DEL MERCADO
from the market

  TAPAS FRIAS
cold tapas

Offered table side  each $3.5

Datiles    
medjool dates goat cheese, persian cucumber and 
harissa

Fuet  
catalan sausage, spanish olive and escalivada vegetables 
wild fennel

Champinones    
sherry braised mushrooms, san simon cheese, jamon 
serrano

Boquerones     
spanish white anchovies, manzanilla olives, piquillo 
peppers, piparra & pickled meyer Lemon

El Plat Cap de Queso   $25  
Chef’s selection ofibérian Cheeses

Torta De Casar $10  
soft, ripe iberico cow’s milk cheese

Caña de Cabra $10  
two textured soft ripened goat’s milk

Manchego Crudo $10  
exquisite farmstead sheep’s milk

Valdeon $10 
Pasteurized cow’s & Goat’s Milk blue Cheese

Patatas Bravas $11  
Freshly dug, lightly smoked, crispy potatoes with salsa 
brava and garlic aioli

Verduras a la Catalana   $12 
market greens served catalan style with vineyard 
raisins, pine nuts, and raisin-caper puree

Setas al Ajillo   $14 
grilled trumpet royale mushrooms basted with garlic 
chilli oil, topped with garlic chips, amontillado sherry 
reduction, & egg yolk  add poached egg $3 

Espárragos con Romescu   $15  
Grilled Asparagus with Fire Roasted Romesco and 
Manchego Cheese

Pimentos de Padron   $10 
flash fried padron peppers, jamon serrano, sherry 
vinegar and maldon sea salt

Chef Owner ~ Michael Chiarello General Manager ~ Pedro Chavez * What Chef Michael is eating now

LAS PAELLAS
classic spanish rice



Cerveza   |   BEER

707.244.4350

Refrescos   |   SOFT LIBATIONS

Sidra   |   HARD CIDER

East Brother Bohemian 
Pilsner  $8 
Richmond, ca [btl]

Almanac LOVE Hazy IPA $8  
Alameda, ca. [BTL]

J & T  $8 
JUNIPER, LIME and fever 
tree mediterranean TONIC

Limonada  $4    
Choices: *ROSEMARY 
Blueberry *PASSION 
TAMARIND *STRAWBERRY MINT

SASTEG¡   375 ml / $15  
Tolosa, Spain

Stem Real-Dry   12 oz / $12  
Ft. Collins, CoStella

Poma Aurea  25oz / $39 
Asturias, SPain

Fever Tree  $4 
Mediterranean Tonic    

Coca Cola Mexicana $5 
Old Fashion Sprite $5  
Diet Coke 8oz / $4 
Aqua Panna $6
San Pellegrino $6

Estrella Damm  $8 
Barcelona, spain [btl]

1906 Reserva Esp.,  
Helles Bock  $8 
Galicia, Spain [BTL]

Estrella Galicia 0.0, NA $8  
Barcelona,Spain [btl]

Estrella Galicia, Lager $8  
Barcelona,Spain [btl]

Cócteles  Vanguardia    |   MODERN COCKTAILS

Cócteles Inspirados     |   BAY AREA INSPIRED 

Gintonic   |   SPANISH GIN & TONICS

Sangria   |   SANGRÍA

Manzanilla Mule  $16 
La Cigarrera Manzanilla, St Germain Elderflower Liquor, 
Lime, Ginger Beer

“Salt Air” Margarita  $16  
Maestro Dobel Tequila, Agave, lime, grey salt “air”

Beso de Barça  $16 
Maestro Dobel Tequila, lime, raspberry-jalapeno sugar, 
rose air

Mojito “Costa Brava”  $16 
Arehucas Rum, lime, minted cane sugar, lime “air”

Championship “Policy”  $17   
JW black, carpano antica, angostura bitters, casa piena 
barrel smoke, forty niner gold dust

The Castro  glass $16  /  500 ml porron $42 
Maestro Dobel tequila, dry curacao, fino sherry, fresno 
chile, lime, pride rainbow

Sutter Smash  $16 
Four Roses Bourbon, meyer lemon, Apricot Tonic, Mint

Rebujito  $36   
MANZANiLLA SHERRY, cinnamon, lemon soda

Kalimotxo  $40  
mexican coke, RED SANGRíA CINNAMon, A BASQUE FAVORITE

Barça  $17  
Bloom GIN, fever tree tonic, GRAPEFRUIT, JUNIPER, RED 
GRAPES & LOCAl thyme

Spanish Holiday  $16  
ketel one grapefruit & rose, bonal, orange cordial, 
lemon,cucumber, soda

Membrillo  $16  
Bloom gin. quince orange, saffron,meyer lemon, fever 
tree mediterranean tonic

Roja  glass $10 500 ml porron $44 
red wine, Spanish brandy, citrus, ginger, Mixed berries, 
chamomile and local apples, house recipe

Blanca  glass $10 500 ml porron $44 
WHITE WINE, ROASTED APPLES, SPICES, house recipe

Porrons  |  TRADITIONAL SPANISH PARTY PITCHER  
to pass around, ¡vale!

Vino por la Copa   |   WINE BY THE GLASS

Espumosos | Sparkling 5oz

avinyo, reserva, cava,brut, Penedés 2019 18

avinyo, Reserva, cava, BRUT ROSE, Penedés 2019 18

SCHRAMSBERG, BLANC DE BLANCs, brut, NV 2021 20

Blancos | White wines 5oz

c.v.n.e ‘monopole clasico’, viura, rioja 2018 17

duckhorn, sauvignon blanc, north coast 2021 18

FRANK FAMILY, CHARDONNAY, CARNEROS 2021 19

Rosados | Rosés 5oz

ostatu, tempranillo, rioja 2021 10

mira, pinot noir, napa valley 2021 15

Tintos | Red wines 5oz

elizabeth spencer, grenache, mendocino 2021 15

hacienda de arinzano “vino de pago, tempranillo, 
navarra

2015 16

c.v.n.e, reserva, tempranillo, rioja 2017 18


