
L A  M E S A  D E  J O S É
CHEF’S SELECTION

4 0  P E R  P E R S O N  F O R  T H E  TA B L E
Wine Pairing
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Beer Pairing

25

C H A R C U T E R I A  Y  Q U E S O S

C H O R I Z O  PA M P L O N A
7

C H O R I Z O  B L A N C O
7.5

S A L C H I C H Ó N
7.5

M I X T O
16 

L O M O  E M B U C H A D O
9.5

S E R R A N O  H A M
9

CURED MEATS

B A R R A M U N D I
Australian Sea Bass 

13

S H R I M P
 12/24

S C A L L O P S
12

L O B S T E R
16/32

C H I P I R O N E S
Baby Squid 

8 

C A L A M A R I
8

C H O R I Z O
9  

S K I R T  S T E A K
8

C H I C K E N  B R O C H E T T E S
6/12

S E TA S
Wild Mushrooms 

14

A  L A  P L A N C H A
FROM THE GRILL

T R A D I C I O N A L
TRADITIONAL TAPAS

T O R T I L L A  E S PA Ñ O L A
Spanish Tortilla
& Saff ron Aioli

7

PATATA S  B R AVA S
Spicy Potatoes

5

H A B A S  A  L A  C ATA L A N A
Warm Fava 

& Lima Bean Salad
8 

C R O Q U E TA S  D E  J A M Ó N
Ham Croquettes

6

P I Q U I L L O S  R E L L E N O S
Crab-Stuff ed Peppers

12

O L I V E S
Artisanal Spanish Olives

5

A L B Ó N D I G A S
Lamb Meatballs 

& Shaved Manchego
12

Q U E S O  D E  C A B R A
Baked Goat Cheese, 

Tomato Basil & Almonds
8

 05.09.11

Served A La Carte with Garlic, Lemon & Parsley

L A  P E R A L
Currant Pistachio Salbitxada

7.5
 

G A R R O T X A
Garlic Dulce de Leche

8.5
 

A G E D  M A N C H E G O
Truffl  ed Lavender Honey

7

C A Ñ A  D E  C A B R A
Fig & Cherry Marmalade

7

A R A G O N E S
White Sangria Honey 

& Golden Raisins
8.5

 

M I X T O
Selection of � ree

15

CHEESES

Consumers are advised that eating raw or undercooked food may increase the risk of getting a foodborne illness.

C H O R I Z O  C O N  PA P PA S
Grilled Chorizo, 

Crispy Potato & Fried Egg
11

A S PA R A G U S  C O N  T R U F A S
Poached Egg, 

Smoked Bacon 
& Marinated Black Truffl  es

13

R E V U E LT O
Soft Scrambled Egg, 

Shrimp & Wild Mushrooms
12

A M A D A’ S  O M E L E T
Serrano Ham & Manchego Cheese 

& Potato Hash
12

S A L M O N  A H U M A D O
Smoked Salmon, 

Egg Salad & Mustard Crème Fraîche
15 

F O I E  F R E N C H  T O A S T
Seville Orange Marmalade, 

Honey Crème Fraîche, Pine Nuts 
& Pedro Ximénez Reduction

24

L E M O N  R I C O T TA  PA N C A K E S
Seasonal Berries, 

Membrillo Butter & Maple Syrup
13

D E S AY U N O

E N S A L A D A S  Y  S O PA S 
SOUPS & SALADS

GAZPACHO BLANCO
Chilled White Asparagus Soup

 & Padrón Emulsion
7.5

CALDO GALLEGO
Galician White Bean & 

Ham Stew
7

ENSALADA VERDE
Green Salad with Asparagus,

Favas, Avocado, & Green Beans
9.5

SERRANO HAM & FIG SALAD
Serrano Ham & Fig Salad, 

Cabrales & Spiced Almonds
10




