
 ​​GLUTEN-FRIENDLY    ​​VEGAN    ​ ​CONTAINS NUTS/PEANUTS   ​ ​DAIRY-FREE

Gluten-friendly bread available upon request. *Consuming raw or undercooked meats / poultry / seafood / shellfish 
or eggs may increase your risk of foodborne illness. Please notify us of any food allergies.

Prices do not include 22% service charge and 5% delivery fee. Tax will be added to all Restaurant In Room deliveries.

41712

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL EXT. 3153 OR IN-ROOM DINING ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Dinner SERVED FROM 5:00 P.M. TO 10:00 P.M. DAILY

TAPAS
PAN DE MANCHEGO  7
local jam, whipped butter

ACEITUNA INFUNDIDO    9
spicy citrus & sherry-marinated olives, 
rosemary, marcona almonds

QUESO Y CHARCUTERIA    26
chef’s selection of cured meats, cheeses and 
accompaniments

COL DE BRUSELAS    15
brussels sprouts, crispy jamón,  
local chèvre cheese, spiced nuts, saba

ALBONDIGAS  16
beef & lamb meatballs, crostini, salmorra sauce

SOUPS & SALADS
CHEF’S SEASONAL SOUP  18

CHEF’S SEASONAL SALAD  22

CALDO DE LENTEJAS    18
beluga lentils, andalusian mirepoix,  
jamón lardons, ras el hanout, spanish chorizo chip,  
petite greens

MISTA    16
market greens, cucumber, dried fig, 
crispy shallot, manchego cheese,  
champagne vinaigrette

CÈSAR  17
baby romaine, crispy capers, croutons, 
parmesan, marinated anchovy, caesar dressing

PROTEIN ADDITIONS 
chicken breast 9 | filet pinchos* 12 
shrimp 12 | salmon* 12

MAINS
BRANZINO*    52
spanish sea bass, butternut squash, 
sweet peppers, wild mushrooms,  
asparagus, salmora sauce

POLLO MORISCO    42
shishito pepper, thumbelina carrot,  
moroccan couscous, spiced pistachios, 
dark chicken jus

PRADO BURGER*  22
lettuce, crispy jamón, manchego cheese, 
piquillo jam, brioche bun, fries

COSTILLA RIOJA    47
rioja-braised short ribs, winter squash & parsnip, 
sweet peppers, roasted garlic mashed potatoes,
quince whiskey glaze

LOMO DE RES*    60
prime beef tenderloin, andalusian succotash, 
asparagus, wild mushrooms,  
harissa & manchego mashed potatoes,  
rioja demi sauce

PAELLA MARISCOS    49
shrimp, clams, mussels, calamari, 
whitefish, chorizo

PAELLA DE VERDURA    39
soyrizo, charred rapini, wild mushrooms, 
andalusian succotash, marinated artichokes, 
campari tomato

PAELLA DEL CARNICERO    52
rioja short rib, filet pinchos, grilled lamb chops, 
palacios chorizo
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KIDS 12 & UNDER
QUESADILLA  9
flour tortilla, mexican cheese
add chicken +5

CHEESEBURGER  14
brioche bun, fries

HOT DOG  12
all-beef hot dog, fries

FLATBREAD PIZZA  12
marinara, cheese 
add pepperoni  +3

CHICKEN FINGERS  12
fries

VEGGIE PLATE  10
cucumbers, carrots, celery,  
buttermilk ranch

DESSERTS
PASTEL DE MANCHEGO  14
blackberry, rosemary, lemon crema

CREMA CATALANA  
DE CHOCOLATE    14
citrus, salted streusel, creamsicle gelato

ASSORTED GELATO  
AND SORBET    10
please call for seasonal options




