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COLD TAPAS HOT TAPAS

BASQUERIA BOARD    $29
DRIED FRUITS, ASSORTED NUTS, PICKLES, JAM, 
BREAD, CHOICE OF 5: (MAX 2 OF ANY INGREDIENT)
 
IBERICO CHORIZO, SERRANO JAMON, SALCHICHÓN 
GOAT CHEESE, MANCHEGO, MURCIA AL VINO 
TOMATO SPREAD, RUSSIAN SALAD, MARINATED 
MUSHROOMS AND ARTICHOKES 

IBERICO JAMÓN BOARD    $27
2OZ OF JAMÓN IBERICO, SIDE OF OLIVES, 
PICKLES AND BREAD.

TOMATO SPREAD    $10
TOASTED GARLIC BREAD WITH HOUSE-MADE  
TOMATO SPREAD, OLIVE OIL, SALT, AND PEPPER. 

SALATA RUS    $12 
POTATOES, CARROTS, PEAS, AND MAYO,   
TOPPED WITH TUNA AND IBERICO CHORIZO 
SERVED ON BREAD PINTXO STYLE. (2 PER ORDER) 

DEVILED EGG    $13
HARD COOKED EGG WITH HOUSE MADE FILLING, 
TOPPED WITH SHRIMP. SERVED ON BREAD PINTXO 
STYLE. (2 PER ORDER)

SMOKED SALMON    $15
GOAT CHEESE, SMOKED SALMON, WHIPPED HOT HONEY, 
AND BALSAMIC PICKLED ONION. SERVED ON BREAD 
PINTXO STYLE. (2 PER ORDER) 

ATUN    $13
GREENS TOPPED WITH TUNA, PIQUILLO PEPPERS, OLIVES 
AND AIOLI. SERVED ON BREAD PINTXO STYLE. (2 PER 
ORDER)

CHORIZO AND CHEESE    $13
MANCHEGO CHEESE AND IBERICO CHORIZO SLICES 
TOPPED WITH CORNICHON SERVED ON BREAD PINTXO 
STYLE. (2 PER ORDER)

SERRANO JAMÓN    $14 
TOMATO SPREAD TOPPED WITH SERRANO AND A PIQUILLO 
PEPPER. SERVED ON BREAD PINTXO STYLE. (2 PER ORDER)  

VEGETAL    $12
TOMATO SPREAD TOPPED WITH ARTICHIOKE HEARTS, 
PIQUILLO PEPPER AND OLIVES. SERVED ON BREAD 
PINTXO STYLE. (2 PER ORDER) 

ANCHOVY    $10
SKEWER OF ANCHOVY, TOMATO, AND HOT 
PEPPER. (2 PER ORDER)

TAPAS TRIO    $21
YOUR CHOICE OF 3: (SINGLES)

SALATA RUS, DEVILED EGG, SMOKED SALMON, 
VEGETAL, TUNA, CHORIZO AND CHEESE, SERRANO 
JAMON 

TORTILLA ESPAÑOLA    $13
SPANISH STYLE BAKED EGG AND POTATO OMELET 
WITH ONIONS

PIPERADE    $11 
BASQUE STYLE TOMATO ONION AND PEPPER 
SAUCE.

PATATAS BRAVAS    $11
TWICE FRIED POTATOES, BRAVA SAUCE, HOUSE 
AIOLI.

CROQUETTE    $14
HOUSE MADE DEEP FRIED CROQUETTE SERVED 
WITH WHIPPED CHIMICHURRI. (2 PER ORDER) 

FRIED OYSTERS    $16 
DEEP FRIED OYSTERS SERVED WITH BRAVA 
SAUCE.

FRIED CALAMARI    $16
DEEP FRIED CALAMARI SERVED WITH BRAVA 
SAUCE.

SHRIMP PINTXO    $14
MARINATED GRILLED SHRIMP ON A SKEWER. 
SERVED WITH WHIPPED CHIMICHURRI
(2 PER ORDER)

LAMB PINTXO    $17
MARINATED LAMB GRILLED ON A SKEWER.
SERVED  WITH WHIPPED CHIMICHURRI 
(2  PER ORDER)

CHICKEN PINTXO    $14
MARINATED CHICKEN GRILLED ON A 
SKEWER.SERVED  WITH WHIPPED CHIMICHURRI 
(2  PER ORDER)

LAMB CHOPS    $20
THREE GRILLED LAMB MEDALLIONS SERVED 
WITH WHIPPED CHIMICHURRI.

SAUTEÉD CHICKEN    $13
CHICKEN SAUTEÉD WITH LEMON, GARLIC, 
WHITE WINE, BUTTER, AND CILANTRO.

BACALAO PIL PIL    $15
SLOW COOKED COD TOPPED WITH SAFFRON 
OLIVE OIL GARLIC PUREE SAUCE.

SHRIMP AL AJILLO    $15
SPANISH STYLE SAUTEED SHRIMP IN GARLIC, 
WHITE WINE, LEMON JUICE AND OLIVE OIL.

GALICIAN OCTOPUS     $18
SAUTEED OCTOPUS SERVED ON POTATOES WITH 
SMOKED PAPRIKA AND OLIVE OIL.
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BASQUE CHEESECAKE    $11
OLD WORLD STYLE “BURNT” CHEESECAKE. 

KOKA FLAN    $10
VANILLA CUSTARD TOPPED WITH CARAMEL SAUCE.

CREPE SUZETTE    $15
FLAMBEED CREPE WITH CARAMEL. SERVED WITH 

VANILLA  ICECREAM

SPANISH CHURROS    $10
DEEP FRIED, SERVED WITH WHIPPED CREAM AND 

DRIZZLED WITH CARAMEL AND SAUCE TOPPED 
WITH POWDERED SUGAR.

ASSORTED CAKES    $10
ROTATING SELECTION

GELATO    $12
ROTATING SELECTION

SALAD BASQUEZ   $19  
MIXED GREENS WITH SMOKED SALMON, GOAT 

CHEESE, BELL PEPPER, RED ONION, TOMATOES, AND 
ARTICHOKE HEARTS WITH HOUSE VINAIGRETTE. 

HOUSE SALAD   $8
MIXED GREENS WITH ONIONS, TOMATOES, 

ARTICHOKE HEARTS, AND BELL PEPPERS WITH 
HOUSE VINAIGRETTE 

WHITE BEAN SALAD   $15
WHITE BEANS WITH CHERRY TOMATOES, 

CUCUMBERS, BELL PEPPERS, ARTICHOKE HEARTS, 
PARSLEY, RED ONIONS, AND OLIVES. 

BOWL OF FRENCH 
ONION SOUP   $14 

VEGETABLE STOCK, ONIONS, TOPPED WITH 
MELTED CHEESE AND BAGUETTE.

CUP OF GAZPACHO    $9 
PUREED VEGETABLE SOUP, SERVED CHILLED. 

DESSERT

SOUP AND 
SALAD

PAELLA VERDURA    $20
SAFFRON ARBORIO RICE WITH VEGETABLES.
FAMILY SIZE    $70

PAELLA BASQUERIA    $25
SAFFRON ARBORIO RICE WITH CHICKEN AND 
CHORIZO. 
FAMILY SIZE    $87

PAELLA DEL MAR    $28
SAFFRON ARBORIO RICE WITH MUSSELS,  SHRIMP, 
COD, AND CALAMARI.
FAMILY SIZE    $98

BUILD YOUR OWN PAELLA    $35 
SAFFRON ARBORIO RICE WITH CHOICE OF 4: 
TOFU, VEGGIES, CHICKEN, CHORIZO,SERRANO, 
MUSSELS,  SHRIMP, COD, AND CALAMARI.

PAELLA ADD ONS
TOFU $6, CHICKEN $12, CHORIZO $12, 
COD $12, SHRIMP $12, MUSSELS $12.

PAELLA

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase 
your risk of foodborne illness, especially if you have certain medical condition.

MAIN
SAUTEED SALMON    $29
SAUTEED SALMON WITH WHITE WINE SAUCE SERVED 
WITH RICE AND VEGETABLES.

ROPA VIEJA    $23
SPICY SHREDDED BEEF POT ROAST 
SERVED WITH RICE.

CHICKEN BASQUEZ    $20
CHICKEN BREAST WITH BASQUE STYLE TOMATO 
ONION AND PEPPER SAUCE OVER RICE.

BASQUE SAUSAGE AND WHITE 
BEANS STEW    $18
GROUND SAUSAGE STEWED WITH WHITE BEANS IN 
VEGETABLE BROTH. SERVED WITH RICE

MOULES FRITES    $20 
1 LB. STEAMED MUSSELS IN WHITE WINE SAUCE. 
SERVED WITH FRENCH FRIES. 

LAMB SHANK    $39
BRAISED LAMB LEG SERVED WITH RICE AND VEGGIES.
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TRADITIONAL EGGS BENEDICT    $18*
TWO ENGLISH MUFFINS TOPPED WITH SERRANO HAM   

AND A POACHED EGG WITH HOLLANDAISE SAUCE SERVED  WITH A 
SIDE OF BREAKFAST POTATOES.

SMOKED SALMON BENEDICT    $22*
TWO ENGLISH MUFFINS TOPPED WITH SPINACH, SMOKED SALMON,  AND 

POACHED EGGS WITH HOLLANDAISE SAUCE SERVED WITH A  SIDE OF 
BREAKFAST POTATOES.

BASQUERIA BENEDICT    $20*
TWO ENGLISH MUFFINS TOPPED WITH OUR HOUSE BASQUE STYLE  

TOMATO AND PEPPER SAUCE, TWO POACHED EGGS, AND HOLLANDAISE  
SAUCE SERVED WITH A SIDE OF BREAKFAST POTATOES.

 CLASSIC BREAKFAST    $15*
TWO EGGS COOKED TO ORDER, BREAKFAST POTATOES,  AND 

CHOICE OF SAUSAGE OR BACON.

EGGS BASQUEZ    $14*
BASQUE STYLE TOMATO AND PEPPER SAUCE WITH BAKED  EGGS 

SERVED WITH SLICED BAGUETTE.

BOCADILLO VEGGIE    $13
VEGGIE OMELET WITH CHEESE, AIOLI, SERVED IN A BAGUETTE.

BOCADILLO IBERICO    $15
IBERICO CHORIZO OMELET WITH CHEESE, AIOLI, SERVED IN A BAGUETTE.

CROISSANT    $5
  PLAIN / CHOCOLATE

*ADD A STACK OF 3 PANCAKES TO ANY BREAKFAST $8
*ADD A SIDE OF CHORIZO TO ANY BREAKFAST $5

BRUNCH
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COLD BREW    $5 
PREMIUM COFFEE

CAFÉ SOLO     $4
DOUBLE SHOT ESPRESSO  

AMERICANO     $4.5
DOUBLE ESPRESSO WITH 1:1 RATIO OF HOT WATER 

CORTADO     $5.5
DOUBLE ESPRESSO WITH 1:1 RATIO OF MILK 

AND MINIMAL FOAM 

CAFÉ CON LECHE     $6
SINGLE ESPRESSO WITH 1:2 RATIO OF MILK WITH FOAM 

CAFÉ BOMBON     $6.5
SINGLE ESPRESSO WITH 1:1 RATIO OF 

SWEETENED CONDENSED MILK

CARAJILLO     $12
SINGLE ESPRESSO WITH 1:1 RATIO OF LIQUOR 43 

(CONTAINS ALCOHOL)

A BRUNCH FAVORITEA BRUNCH FAVORITE

BEBIDAS

CAFÉ

BLOODY MARY    $15
GLASSGLASS

MIMOSA    $13

ORANGE, PINEAPPLE, CRANBERRY ORANGE, PINEAPPLE, CRANBERRY 
JUICE    $5

BLONDE OR ROJO BEERBLONDE OR ROJO BEER
MICHELADA    $13
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DRINKS
VINO BLANCO

HOUSE SANGRIA WHITE
6oz $9    Carafe $27

MELEA VERDEJO / SAV BLANC 
6oz $10    9oz $14    Bottle $28

MARTIN CODAX / ALBARIÑO 
6oz $15    9oz $18    Bottle $46

AMEZTOI / TXAKOLI
6 oz $18     9 oz $23     Bottle $60

MAR DE FRADES ALBARIÑO 
Bottle $75

 

OTHERS

SEGURA VIUDAS CAVA  (SPARKLING)
6oz $10    Bottle $30 

OSTATU ROSE
6 oz $11     9 oz $15     Bottle $35

ISASTEGI / NATURAL CIDER
Bottle $25

CERVEZA
ESTRELLA DAMM    $13 

BARRIO BREWING    $10
Blonde or Rojo

WOW WHEAT    $9

SN HAZY LITTLE THING    $9

RAY RAY’S  SONORAN TEA    $8
Traditional/ Prickly Pear / Citrus

VINO TINTO
HOUSE SANGRIA RED

6oz $9     Carafe $27

ANCIANO TEMPRANILLO 3YR
6oz $10     9oz $14     Bottle $28

EL BURRO KICKASS GARNACHA
6oz $9     9oz $13     Bottle $28

VIÑA HERMINIA RIOJA
6oz $11     9oz $15     Bottle $34

ANCIANO RIOJA RESERVA 7YR  
Bottle $55

RAMON BILBAO RIOJA RESERVA
Bottle $90

CÓCTELES
KALIMOTXO    $14

House Red Wine with Coca Cola or  House 
White Wine with Sprite.

PINEAPPLE WINE COOLER    $14
House White Wine, Pineapple Juice, and 

Club Soda.

APEROL SPRITZ    $15
Cava with Aperol, Club   

Soda, and an Orange Slice.

KIR ROYAL    $15
Cava and Chambord.

REBUJITO    $15
Dry Sherry with Mint and 
Sprite, Served Over Ice.

SPANISH GIN TONICA    $15
Nordes Spanish Gin, Albarino, and Tonic.

BASQUERIA ESPRESSO MARTINI    $17
House Infused Co ee Liqueur with  Whipped 

Vodka and Whipped Cream.

BASQUE OLD FASHIONED    $18
Ibar Basque Mountain Whiskey, Sugar  

Cube, Angostura Bitters, Splash of Water, 
Garnished with an Orange and a Cherry.
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MONDAY - THURSDAY
4PM - 6PM

SUNDAY
10PM - CLOSE

35% OFF HOUSE SANGRIA!
$2 OFF 6oz WINE
$3 OFF 9oz WINE

$6 WELLS (FRI - SAT ONLY)

$5 OSITOS SHOTS (FRI - SAT ONLY)

25% OFF LISTED ITEMS:
TOMATO SPREAD

 ATUN PINTXO 
DEVILED EGGS PINTXO 

PATATAS BRAVAS 
SALATA RUS PINTXO 

SERANO JAMON PINTXO CHORIZO AND 
CHEESE PINTXO

PROVIDE YOUR VALID CAT CARD FOR 10% OFF 
REGULARLY PRICED ITEMS.

HAPPY HOUR
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