NEW!

We are proud to be one of the few U.5. Restourants recognized as Certiffe

BRAVAS TOMAS
Bar Tomés—s‘ryle potatoes,
spicy oil, garlic aioli

TOMATO & BURRATA
cherry tomato, tomato jelly,
alive oil caviar, burrata

PULPO A LA GALLEGA +$6
sliced Spanish octopus,
smooth mashed potatoss,
smoked paprika, olive oil

BASQUE CHEESECAKE

light & flutfy cheesecake
with apricot & lime campaote

MAD CHEESEBURGER

Boz angus and wagyu besf,
petato bun with melted havarti
and American cheese, hutter
lettuce. cnions, pickles, aioli,
crispy fries

STEAK & EGGS +$12

6oz tenderloin, grilled to
requested temperature and
served with 2 eggs cooked
to your preference, abuela’s
sauce and fries

PAELLA VALENCIA +$15
2 arganic chicken thighs,
green beans, snow peas, a

FIRST

ULTIMATE CROQUETAS

jamon ibérico, chicken, creamy
bechamel, nutmeg infusion 3pc

MAD CAESAR SALAD

boston and romaineg lettuce, pan
de cristal croutons, fresh pickled
anchovies, manchego cheese

GAMBAS AL AJILLO +$12

8pc sautesd shrimp, sxtrs
virgin olive oil, garlic, alubia
beans, country bread

e

SECOND

SCALLOPED POTATOES & EGGS

sliced yukon gold potatoes baked in a
creamy ssuce with leaks,
Custom brunch skillet:

BACON & SPINACH

AVOCADO
COTTAGE CHEESE. EMOKED PAPRIKA
& SPICY DIL

COCHINILLO IBERICO
SWEET CHIL|I & SERRAND PEPPERS $12

SMOKED SALMON*
GRILLED ARTICHOKES, BABY ARUGULA
& LEMON $8

Authentic by t

trediticnal paella from Valencia

panish Ministry of Tourism and Commerce.

MEJILLONES
steamed mussels, mushroom
duxelles, leek & white wine sauce

TXISTORRA

sautéed smaoky sausage, celery
and carrot sticks, homemade blue
cheese dipping sauce

JAMON IBERICO #$12
thinly sliced ibérico ham, pan de
cristal, freshly grated tomato

CARAMEL FLAN
Traditional caramel Spanish dessert,
strawberries and toffee sauce

L]

MAD CHICKEN SANDWICH
arganic chicken thighs, potato
bun with melted havarti and
American cheese, butter lettuce,
onions, pickles, alicli, crispy friss

AVOCADO TOAST

mashed avocado, soft-scrambled
eggs, cottages chesss, cherry
tamatoes, arugula, crispy jaman.
pumpkin seeds and chill oil
served over pan de criztal

PATO & APRICOT RICE +$18
duck stock bemba rice, Moulard
duck breast, prunes & dried
apricot, herbes de Provence

LOBSTER ROLL #$12

grilled lokster and shrimp, baked celery
root, pan au lit, lime, mayo, saffron
anzl, chives

SHRIMP & PASTA FIDEUA +$18

angel hair pasta. cuttle fish, served
with 10pe garlic shrimp

SIDESS$12@

PIQUILLO GRILLED FRENCH SHISHITOC
PEPPERS VEGETABLES FRIES PEPPERS
aven-roasted seazonal add truffie + 54 s zalt

*&n guromoric BE grotulty will b2 inchidea for parties iess than 6
For porties of 6 or more on automaotic grotuity of 20% will be included.
*consuming raw or undercooked egg. meat, or scafood may
increase your rick for toed-borng ilinsszes.




