
TARTA  DE QUESO
traditional Basque cheesecake,
strawberry sauce

CHURROS CON
CHOCOLATE
churros, hot chocolate

FLAN | GF
flan, passion fruit, pistachio
crumble, whipped cream

TORTILLA ESPAÑOLA*
classic Spanish potato-egg
omelette, aioli, Padrón
peppers, tomato toast

CROQUETAS
crispy & creamy croquettes of
the day

PAN CON TOMATE | V
country toast, fresh tomato
spread, olive oil, garlic

LUBINA | GF
sea bass filet a la plancha,
sautéed veggie pisto Spanish
style

GAMBAS AL AJILLO | GF
sizzling shrimp, olive oil,
garlic, guindilla peppers

PATATAS BRAVAS 
crispy potato cubes, aioli, spicy
tomato sauce

PULPO A LA GALLEGA | GF
imported Spanish octopus
Galician style, potato cubes,
paprika oil, sea salt

CHORIZO CON
GARBANZOS | GF
chorizo, paprika, white wine,
fava bean pesto 

ALBÓNDIGAS 
veal and beef meatballs in a 
light tomato sauce

DÁTILES
bacon wrapped dates stuffed with
Valdeón cheese, almonds roasted
apple purée

COSTILLA DE TERNERA | GF
short ribs braised in red wine,
butternut squash purée, 
baby carrot

COLES DE BRUSELAS 
crispy brussels sprouts, chopped
almonds, sweet & spice glaze

VEGETALES A LA 
PLANCHA | GF/V
grilled zucchini, eggplants,
carrots, cauliflower, broccoli

SETAS SALTEADAS | GF 
sautéed oyster mushrooms,
cremini, shimeji, maitake,
shredded manchego, celery 
root purée

C H O O S E  5  T A P A S
TAPAS

C H O O S E  3  P A E L L A S
PAELLA

C H O O S E  2  D E S S E R T S
DESSERTS

PLEASE ADVISE US OF ANY FOOD ALLERGIES
GF We offer gluten free items but we are not a gluten free certified kitchen / * Can be prepared gluten free / V we offer vegan items

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness | All chicken served at Socarrat is free-range

SOCARRAT | GF

DE LA HUERTA | GF/V

CARNE | GF

PESCADO Y MARISCO | GF

free-range bone-in chicken,
chorizo, shrimp, white fish, squid,
mussels, cockles, fava beans,
peppers, tomato sofrito 

pork loin chunks, free-range
chicken, chorizo, snow peas,
mushroom sofrito 

eggplant, broccoli, cauliflower,
snow peas, chickpeas,
tomatoes, artichokes, peppers,
tomato sofrito 

shrimp, scallops, squid,
mussels, cockles, white fish,
snow peas, peppers, tomato sofrito 

FIDEUÁ DE MAR Y MONTAÑA

ARROZ NEGRO | GF
shrimp, calamari, white fish,
scallops, piquillo peppers, fava
beans, squid ink sofrito

vermicelli noodles, squid, shrimp, 
free-range chicken, brussels
sprouts, mushroom sofrito

Supreme
jamón ibérico, chorizo & salchichón ibérico, manchego, 

idiazábal & mahón cheese, marcona almonds, olives, membrillo

P R E - S E L E C T E D  M E N U ,  4  C O U R S E S ,  S E R V E D  F A M I L Y  S T Y L E  
&  P O R T I O N E D  T O  T H E  S I Z E  O F  Y O U R  P A R T Y

P E R  P E R S O N
E N T I R E  T A B L E  M U S T

P A R T I C I P A T E

S P A N I S H  T A P A S  &
P A E L L A  B A R  S I N C E  2 0 0 8

SOCARRAT $99
CAMPERO CHARCUTERIE

ENSALADA DE BURRATA | GF
frisée, beets, heirloom 
tomatoes, burrata, sherry
vinaigrette

CHELSEA

259 W 19th St
(212) 462-1000

MIDTOWN

953 2nd Ave
(212) 759-0101

NOLITA

284 Mulberry St
(212) 219-0101

LA CHURRERÍA

284 Mulberry St
(212) 219-0400www.socarratnyc.com

@socarratnyc

HOST YOUR NEXT EVENT WITH US
 events@socarratnyc.com 

 917-656-8939


