
        (sok-uh-raht)  n. refers to the “seductive caramelization of the
bottom layer of a perfect paella when the liquid is absorbed and the rice is done” 

LUNCH SPECIAL*

$32.00

PLEASE ADVISE US OF ANY FOOD ALLERGIES

GF we offer gluten free items but are not a gluten free certified kitchen | * Can be prepared gluten free | V we offer vegan dishes
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

All chicken served at Socarrat Restaurants is free range

CHOOSE 1 TAPA + 1 ENTRÉE
*Limitations May Apply to Large Groups

SANGRIA & HOUSE WINE $9, DRAFT BEER $7

Paella: Minimum order of 2 servings, except for solo diners

ENSALADA SOCARRAT | GF/V
mixed greens, avocado, asparagus, 

crisp apples, dried cranberries, candied 
walnuts, sherry honey vinaigrette

CROQUETAS
crispy and creamy croquettes of the day

COLES DE BRUSELAS | V
crispy brussels sprouts, chopped
almonds, sweet and spicy glaze

POLLO AL AJILLO | GF
free-range chicken breast, garlic,

white wine, broccoli, crushed potatoes

ENSALADA DE BURRATA Y 
TOMATE HEIRLOOM | GF

burrata cheese, heirloom tomatoes, 
beets, frisée, basil sherry vinaigrette

DE LA HUERTA PAELLA | GF/V
eggplant, broccoli, cauliflower, snow 

peas, chickpeas, tomatoes, artichokes, 
peppers, tomato sofrito

SOCARRAT PAELLA* | GF
free-range bone-in chicken, chorizo, 
shrimp, white fish, squid, mussels, 

cockles, fava beans, peppers
tomato sofrito

CARNE PAELLA* | GF
short ribs, free-range chicken, chorizo, 

snow peas, mushroom sofrito

BACALAO A LA PLANCHA*
grilled codfish, spanish 

rataouille, crispy potatoes

B.E.C. PAELLA | GF
bacon, baked eggs,

cheddar cheese, tomato sofrito

SOPA DEL DĺA
soup of the day

********************

QUICK EATS

TAPAS

ARROZ NEGRO PAELLA | GF
shrimp, calamari, white fish, scallops, 

piquillo peppers, fava beans,
squid ink sofrito

ENTRÉES

FRIED CALAMARI SLIDER
$21

fried calamari, spicy pimentón aioli 
on brioche, market greens, 

patatas bravas

PORK SLIDER
$21

pulled pork, onions, frisée, chipotle 
sauce on brioche, market greens, 

patatas bravas

GEM SALAD | GF/V
$18

arugula, frisée, mix greens, tomatoes,
beets, dried cranberries, apple,

sherry vinaigrette
add shrimp $7, chicken $7, hanger steak $11




