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*The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may ~"‘a
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BELLOTA
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gF RESTAURANT

45. per guest, for the table

PINTXO

CHOICE OF ONE

bomba rice fritter, romesco, piquillo pepper sauce
Jjamon serrano sliced to order, pan con tomate

manchego, membrillo, torta de aceite

TAPAS

CHOICE OF TWO

California asparagus, poached egg, holandesa, olive oil migas
crisped-kennebec potato, chipotle bravas salsa, smoky alioli
olive oil poached gulf prawn, garlic, chili, grilled bread

braised pork cheek, potato, english peas, baby carrots

POSTRE

CREMA CATALANA

galleta de anise, fresh berries
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EXECUTIVE CHEF GONZALO TECUAQUE AT
EXECUTIVE PASTRY CHEF LORENA MORALES ;:*-7-1-”},‘

increase your risk of foodborne illness. -”~3'5":-.&L

6% added toward San Francisco employer mandates. wadl



