
BEET SALAD 
beet-pistachio-raspberry

raviol i ,  labneh, mixed
greens, raspberry vinaigrette 

ONION SOUP 
pan de cristal  croutons, aged

gruyère cheese, thyme blooms,
f ino sherry

KIDS MENU $18

KIDS CHEESEBURGER

CHICKEN NUGGETS & FRIES
OR sub fr ies for pasta with tomato sauce & cheese

CHOCOLATE & VANILLA ICE CREAM

6oz  angus and wagyu beef,  potato bun with melted
havart i  and american cheese, butter lettuce, onions,

pickles, aiol i  and house-made fr ies 

ages 12 and below

SHRIMP & PASTA FIDEUA +$16
angel hair  pasta, cutt le f ish, served
with 10pc  garl ic shrimp

add lobster tai l  |  +$35

PAELLA VALENCIA +$16
2 organic chicken thighs, green
beans, snow peas, a tradit ional
pael la from Valencia

ULTIMATE CROQUETAS 
jamón ibérico, chicken, creamy
béchamel,  nutmeg infusion 3pc

PULPO A LA GALLEGA 
sl iced Spanish octopus, smooth
mashed potatoes, smoked paprika,
ol ive oi l

JAMÓN IBÉRICO  +$25
thinly sl iced ibérico ham, pan de
cristal ,  freshly grated tomato 
dinner size

HUEVOS ROTOS 

CON JAMÓN
two sunny side up eggs, french
fr ies and jamón ibérico

STEAK & EGGS  
6 oz tenderloin, gr i l led to requested 
temperature and served with 2 eggs
cooked to your preference, abuela’s
sauce and fr ies

TORTILLA ESPAÑOLA
Spanish omelette made with potatoes,

caramelized onion, served with shishito
peppers, pan de cristal ,  fresh tomato,

ol ive oi l

add txistorra chorizo
add mushroom confit  

add 6 pc  shrimp

MAD CHEESEBURGER
8oz  angus and wagyu beef,  potato bun with
melted havart i  and american cheese, butter

lettuce, onions, pickles, aiol i  and house-
made fr ies 

*consuming raw or undercooked egg, meat,  or seafood may
increase your r isk for food-borne i l lnesses.

*For part ies of 6 or more, an automatic gratuity of 20% wi l l  be included. 

BERRIES & CREAM
mixed berr ies, chi l led crema
catalana foam

BASQUE CHEESECAKE
l ight & f luffy cheesecake with
apricot and l ime compote

MAD
Father’s Day Brunch

 $48 | 3 courses

TOMAHAWK +$52
42oz  American wagyu tomahawk
steak, homemade Café de Paris
sauce, oven roasted vegetables,
house-made fr ies

MAD CAESAR SALAD 
boston and roman lettuce, pan de

cristal  croutons, fresh pickled
anchovies, manchego cheese

MADCAKES
PEANUT BUTTER: banana, strawberry,

coconut and crema catalana whipped cream
OR

MIXED BERRY: blueberry jam, mix berr ies,
strawberr ies, mix berr ies jam and crema

catalana whipped cream

STARTERS & SOUPS
choose one

ENTRÉES
choose one

SWEETS
choose one

OR

GAMBAS AL AJILLO  +$4
8pc  sauteéd shrimp, extra virgin
ol ive oi l ,  garl ic,  alubia beans,
country bread

BONE-IN RIBEYE  +$32
24oz  pr ime r ibeye, homemade Café
de Paris sauce, oven roasted
vegetables, house-made fr ies


