GASOLINA

CAFE | MERCADO | VINO

COOKIES & PASTRIES DEL DIA

until sold out

YOGURT WITH GRANOLA 11
organic yogurt | house jam
add fruit 4

TURRON FRENCHTOAST (v) 16
almond crunch | piloncillo | house jam

SOPA DELDIA 1]
ask your server

PAN TOMATE (vg) 9
garlic | heirloom tomato
add manchego cheese 6

20 month jamon serrano 9

PAN AGUACATE (vg) 14
avocado | radish

JAMON WRAPPED DATES 8
stuffed with herbed goat cheese

CONSERVA PLATE MP
tinned fish - see menu

PATATAS 9
home fries | brava sauce | aioli

JAMON A LA PLANCHA 8

MARKET FRUIT BOWL 8

TORTA DE SANTIAGO (gf) 12
almond cake | citrus cream

CAJETA FLAN 12

CHURROS CON CHOCOLATE 12

TORTILLA ESPANOLA (v) 18
potato & caramelized onion omelet | seasonal salad

SKILLET EGGS 20
brisket | sofrito | piquillo | cipollini onions | toast

BREAKFAST SANDWICH 17
chive scramble | mahon cheese | serrano ham | brava sauce | brioche

SEASONAL OMELET (v) 18
market vegetables | goat cheese | toast

PATATAS BRAVAS 2]
home fries | chorizo | serrano ham | aioli | brava sauce | sunny egg

SMOKED SALMONTOAST 19
herbed crema | poached egg | arugula

GARBANZOS CON ESPINACAS 16
chickpea stew | spinach | poached eggs

STEAK SALAD 25
baby spinach | cherry tomato | pickled onion | radish | piquillo vinagreta

CITRUS & ARUGULA SALAD* (vg) 18
manchego | marcona almonds | quince dressing

SPRING BOWL* (v) 19

quinoa | farro | lentil | mushroom | broccoli | asparagus | snap peas
pea tendrils | goat cheese | salsa verde

*add chicken 7 | shrimp 8 | smoked salmon 8 | steak 12

LA ESPANOLA SANDWICH 20
oveja cheese | serrano ham | chorizo | piquillo | guindilla | aioli

EL VEGETARIANO SANDWICH (vg) 20

portabello mushroom | arugula | avocado | romesco sauce (contains almond)

THE MOORISH CHICKEN SANDWICH 21

rocky farm chicken | arugula | avocado | aioli | romesco sauce (contains almond)

GAMBAS AL AIJLLO SANDWICH 21
garlic shrimp | aioli | guindilla | pickled onion | brioche

GASOLINA GRASS-FED BEEF BURGER 22
lettuce | tomato | mahon cheese | onion marmalade | aioli | brioche

sandwiches are served with patatas or seasonal salad

WEADD A 4% HEALTH CHARGE TO ALL CHECKS TO HELP OFFER HEALTH CARE TO OUR TEAM. PLEASE LET US KNOW IFYOU HAVE QUESTIONS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF ANYONE HAS A FOOD ALLERGY.



GASOLINA

COFFEE

DOUBLE ESPRESSO 5
LAIDREY ROASTERS DRIP COFFEE 5
AMERICANO 5

CORTADO 6
CAPPUCCINO 6

LATTE 6.5

MOCHA 7

VANILLA LATTE 7

HONEY LAVENDER LATTE 7
PILONCILLO LATTE 8
COLD BREW 7

AFFOGATO 8
HOT CHOCOLATE 6

TEA

MATCHA LATTE 7
HOUSEMADE CHAI LATTE 7
ART OF TEA 5

ICEDTEA 5

sub oat or almond milk +1
add shot +2

DRINKS

SEASONAL JUICE 8

HOMEMADE MINT LEMONADE 5
FRESH SQUEEZED ORANGE JUICE 8
COCA-COLA 5

DIET COKE 4.5

SPARKLING WATER 5

KOMBUCHA KAT 7

CAFE | MERCADO | VINO

COCKTAILS

MIMOSA 12
LA MIMOSA GRANDE 39

CAVA COCKTAIL 12
BLOODY MARTA 13
PERRO SALADO | grapefruit | thyme | soju 13

SANGRIA ROJO 12
LA SANGRIA GRANDE 39

VINOS glass 13 | bottle 44

BUBBLES
rosé AT ROCA

ROSE
monastrell GARCIA PEREZ

ORANGE
garnacha blanca POPULIS

WHITE
albarino CONSTANTINA SOTELO “misturas”

RED
tempranillo TORREMILANOS “montecastrillo”

BEER

lager ESTRELLA GALICIA 9

helles bock ESTRELLA GALICIA“1906” 9
white ale OGOPOGO “boeman” 12
non-alcoholic ESTRELLA GALICIA“0.0” 7

JOIN US FOR EASTER BRUNCH

SUNDAY MARCH 3IST!

scan this QR code to
reserve for Easter brunch!




