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Small Plates & Salads

Slow Roasted Marinated Olives $6 
Roasted Beet Salad~ With Fennel, 

Cumin Crème Fraiche & Garlic Chive 
Crème Fraiche $8.50

Warm Pistachio Crusted Goat Cheese 
Salad~ With Endive, Tomatoes, Apple & 

Red Grapes $10.75

Warm Spinach Salad~ With Red Onion, 
Toasted Pine Nuts & Ricotta Salata $8

Calamari Fritti~ With Lemon Caper Aioli 
$8.75

Chipotle Prawns $9.75

Steamed Mussels & Clams~ With 
Chorizo, White Wine & Saffron Aioli $12

Fresh-Cut Papas Fritas~ With Garlic, 
Rosemary, & Smoked Paprika Aioli $4/6
Roasted Brussels Sprouts~ With Sweet 
Brown Butter & Toasted Hazelnuts $6

Empanadas~ With Mushrooms, Red 
Pepper & Roasted New Mexico Chiles 

$5.50

Roasted Tomato Basil Soup & 
Manchego Grilled Cheese Sandwich 

$7.50

Braised Lamb Tacos~ With Spicy Safrito 
& Cilantro Lime Crème Fraiche $7.50

Braised Short Ribs~ With Chile Kale & 
Roasted Turnips $9

Braised Pork Shank For Two ~ With 
White Bean Puree’ $15

Roasted Garlic & Smoked Gouda 
Macaroni & Cheese $5

House Cured Salmon Tostada~ With 
Frisee’, Cilantro Crème Fraiche & Ricotta 

Salata

Cheese Plate~ Aged Manchego, Shaft Blue Cheese, & Fiore Sardo Triple Cream with 
Seasonal Accompaniments $17

Wood Oven Pizzas
We feature Neapolitan Style Pizzas, Made with Imported “00” Caputo Flour

 & San Marzano Tomatoes

Marinara: House Tomato Sauce, Garlic & Fresh Oregano (No Cheese) $10
Margherita: House Tomato Sauce, Fresh Mozzarella, Granna,

 Oregano & Fresh Basil $12
Black Olive, Spinach, Artichoke, Red Onion & Feta

 with House Tomato Sauce $14
Poached Pear & Goat Cheese Cream

 with Shaved Granna & Garlic Chives $15
Walnut Pesto Chicken with Oaxaca, Cherry Tomatoes & Fried Garlic Chips $14

Roasted Garlic & Red Pepper Ricotta Cream
 with Sautéed Kale, Hot Coppa & Granna $16

Large Plates

Paella De BarCeluna $20
With Prawns, Clams, Mussels, Calamari, Chorizo & Peas 

14 oz. Grilled Ribeye $23
Choice of Gorgonzola & Balsamic Reduction or Garlic Herb Butter with Rainbow Chard & 

Polenta Cakes or Papas Fritas

Stuffed Chicken Breast $16
Stuffed with Mushrooms & Bacon, Served with Rice Pilaf

 & Sautéed Baby Rainbow carrots 

Sides

Mixed Green Salad $4
Sautéed Rainbow Chard $3
Side of Polenta Cakes $3

Sautéed Baby Rainbow Carrots $3
Fresh Baked Bread $2.50
Add Grilled Chicken $5
Add Grilled Prawns $6


