BOVED

CHEF CAROL REYES

TO SHARE
MUSSELS “ESCABECHE"” |15 WHIPPED RICOTTA | 22
Pimentoén, Guindillas, Lemon Aioli, Chicharrones Pistachio-Date Pesto, Pomegranate, Piparras, Honey,
Lemon, Yuca Chips
CROQUETAS DE JAMON SERRANO Y MANCHEGO |16 IBERICO DE BELLOTA | 45

Tomato Marmalade Pan con Tomate

. BURRATA | 24
CROQUETAS DE PESCADO Y CAMARON |16 Roasted Calabaza, Balsamic Reduction, Candied

Lemon Aioli, Smoked Trout Caviar Walnuts, Pomegranate, Crispy Sage,

Grilled Sourdough

APPETIZERS
CAESAR KALE | 18 CAULIFLOWER SOUP | 19
Creamy Lemon-Anchovy Dressing, Roasted Calabaza, Lemongrass, Crispy Capers, Brown Butter,
Brown Butter Breadcrumbs, Parmesan, Golden Raisins Escabeche

Crispy Chickpeas

PULPO & SQUID "A LA PLANCHA" | 24
Calamares, Romesco, Grilled Pole Beans Salad,
Capers, Roasted Peppers, Pickled Red Onion

TUNA TARTAR | 24
Sobrasada, Preserved Lemons, Chives, Herb Salad,
Chicharrén

ALBONDIGAS | 22
Pork Meatballs, Piperade, Ricotta,
Preserved Lemons, Herb Salad

BEET SALAD | 22
Grilled Radicchio, Sherry-Honey Vinaigrette, Crispy
Quinoa, Beet Purée, Goat Cheese, Red Vine Sorrel

HAMACHI TIRADITO | 22 RICOTTA GNOCCHI | 28
Smoked Leche de Tigre, Aji Amarillo, Cilantro, Duck Confit, Wild Mushrooms, Truffle Emulsion
Rice-Quinoa Cracker

MAIN COURSES

BRANZINO | 38 LAMB | 45
Sunchokes, Mojo Verde, Golden Raisins Escabeche, Lamb Shank, Creamy White Beans, Arugula Pesto,
Whipped Ricotta, Caramelized Pumpkin Jus Honey Spiced Glaze
SALMON | 36 DUCK | 39
Honey-Glazed Salmon, Grilled Yellow Wax Beans, Sweet Potato Purée, Honey Roasted Fennel,
Ginger, Harissa, Yogurt Sauce, Dill Bittersweet Orange, Pickled Fennel Salad
HALIBUT | 40 BEEF | 46
Parsnip Purée, Kale, Mushrooms, Ribeye, Spatzle Stir Fry, Cabbage, Mixed Mushrooms,
Hazelnut-Pimentdn Persillade, Shellfish Broth Spinach, Cilantro
COD | 39 PORK | 45
Seared Cod, Potato-Morcilla Pavé, Broccoli Rabe, Abanico Ibérico, Creamy Polenta, Manchego,
Cocido Jus Piquillo-Guindilla Gremolata

ARROZ / FIDEUA DEL DiA | 38
Pimiento Sofrito, Lactose Aioli

SIDES

AVOCADO |12 PATATAS BRAVAS | 13
Local Aguacate, Salsa Verde, Cilantro Salsa Brava, Lactose Aioli, Crispy Herbs

ROASTED CAULIFLOWER | 13
Romesco, Capers, Golden Raisins Escabeche,
Pickled Red Onion, Herb Salad

El consumo de carnes, aves, pescados, mariscos, huevos crudos o poco cocidos puede
aumentar el riesgo de enfermedades transmitidas por los alimentos.



