
TA PA S
pan de manchego  9
quince jam | whipped butter

fritto del mar    22
calamari | shrimp | sweet pepper | piquillo aioli

albóndigas  18
beef and lamb meatballs | crostini | salmorra sauce

queso y charcuteria    26
cured meats and cheeses | pickled vegetables | marcona almonds | jam | crostini

paletas de cordero*    26
new zealand lamb | arugula salad | fig glaze | peppadews

chile padrón    14
saffron aioli | crispy garlic | lemon tamari

col de bruselas     15
brussels sprouts | soft feta | spiced hazelnuts | saba

aceitunas      14
tangerine | chile-marinated olives | marcona almonds

pulpo gallego     25
marinated octopus | confit potatoes | frisée & arugula salad

PA N  D E  TO S TA D O S
de chorizo  17
red wine-poached chorizo | onion jam | shaved manchego

de tomate  16
tomato jam | crow’s dairy goat cheese | heirloom tomatoes | tangerine oil

prado burger*  23
hatch chile cheddar | tomato jam | lettuce | jamón | brioche bun | fries

P O S T R E
tarta de queso  14
basque cheesecake | caramelized apples | spiced graham & honey crema

crema de calabaza    13
kabocha custard | pomegranate | cranberry | guayaquil chocolate shards

pan budin    15
banana sticky toffee pudding | walnut | bourbon & banana dulce de leche gelato

torta de chocolate    16
triple-chocolate flourless torte | ancho caramel | espresso gelato

M BAR

gluten-friendly bread available upon request.
gluten-friendly    vegan    contains nuts/peanuts  dairy-free  

*consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.
please notify us of any food allergy.

a 20% service charge will be added for parties of 6 or more. 48898




