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An introduction to conservas, the canned seafood delicacies bel oved by the Spani sh and Portuguese ali ke,
try one of our selection - Ask your server for current selections!

TAPAS EMBUTIDOS

PANZA DE CERDO 15 ) _ _ JAMON | BERI CO DE BELLOTA CI NCO JOTAS 36 per oz
Brai sed pork belly, fennel purée, dried fruit nostarda, 5J acorn fed Ibérian ham cured over 2 yrs, hand carved to order

confit fennel i} i}
CON TOW JAMON | BERI CO FERM N 26 per oz
PAN T TE 9 Fermin grain fed I bérian ham cured over 2 yrs, hand carved to order

Toasted bread, garlic, olive oil, tomato pulp
BIKINN SANDNCH 14 PALETA | BERI CA DE BELLOTA CI NCO JOTAS 24
Pal eta | bérica, manchego, truffles, panini Cured |bérian bonel ess pork shoul der
HUEVOS ESTRELLADOS 15 JAMON SERRANO FERM N 13
Fried eggs, crispy potato, paleta I|bérica, 24 nonth cured Spani sh ham
chipotle aioli, chives

JAMON DE PATO 13

ALBONDI GAS 13 House- cured duck ham

Roasted | anb neatballs, |enon-yogurt, cucunbers

VIEIRAS A LA PLANCHA 16 CHORIZO DE PALACIOS 10
Seared scal |l ops, cauliflower, pickled raisins, red nojo Cured Spani sh chorizo by Palacios
AGUACATE FRI TOS 12 | BERI CO CHORI ZO 14

Panko crusted avocado, citrus-Iabneh, paprika oil, pickled red onion, Cured I berian pig chorizo

i di azabal

LOMO DE BELLOTA CI NCO JOTAS 15

CROQUETAS DE POLLO 14 Dry-cured |berian pork sausage

Creany chicken fritters

PULPO A LA GALLEGA 16

War m Spani sh oct opus, fingerling potatoes, pinentén, Spanish olive oil U E S O S

RABO DE TORO 16

Red wine braised beef oxtail, wild nushroons 3 Cheeses - $22 // 5 Cheeses $30
ENSALADA DE REMOLACHA 13 SHEEP' S M LK

Roast ed beets, saffron poached pears, cafia de cabra, watercress, | DI AZABAL 9 / MANCHEGO 3MO 8

caranel i zed sherry-honey vinaigrette

ENSALADA DE COL RI ZADA 12 CON'S M LK
Kal e sal ad, toasted quinoa, green asparagus, |enon poppyseed CABRALES 9 / MAHON SEM SOFT 8 / MAHON AGED 12 MO 9
vinaigrette, cabrales blue cheese GOAT' S M LK

CANELLON DE POLLO AHUMADO 18 -
Snmoked chi cken cannel | oni, foie gras sauce, sherry reduction ROCI NANTE 9 / CANA DE CABRA 8

BUTI FARRA 12 CABRA AL ROVERO 10

Gilled pork sausage, white bean purée, parsley sal ad

ALBACORE TATAKI 16

Al bacore tataki, strawberry, yuzu-ginger-soy, toasted sesanme seeds,

crispy quinoa, cilantro LAS PAELLAS

GAMBAS AL AJILLO 16

Saut éed shrinp , olive oil, garlic, chili flakes, grilled bread

H GADO DE PATQ(Seared Foie Gas) 35 PAELLA DE MARI SCOS 49

Stone fruit, Raspberry gastrique, almond crunble Seaf ood paella, prawns, clans, nussels, octopus, saffron

bonba rice, garlic aioli
CALAVARES A LA PLANCHA 19

Orispy black rice, salsa verde PAELLA DE CARNE 46

HUEVO Y CHORI ZO 17 Meat paella, pork belly, chorizo, blood sausage, =
Piccalilly Aioli, Frisee duck confit, beef cheek, bonba rice, garlic aioli My
SOPA DE MAIZ 16 PAELLA DE VEGETALES 38

Ham croquette, pinenton oil Veget abl e pael | a, roasted vegetabl es,

ALNEJAS DE VAP(R 20 fi deué, saffron aioli

Herb broth, chili bread crunb PAELLA VALENCI ANA 52

LAMBCHETTA 19 Scal | ops, shrinp, chicken, chorizo, saffron

Stuffed lanb belly, citrus |abneh, braised artichoke bonmba rice, saffron ail oi

DATI LES CON TCCI NO 11

Bacon w apped, blue cheese stuffed dates. Honey

LA BOLA 12

Crispy potato and ground beef balls, garlic aioli, salsa roja CARNES Y PESCAOS

Piquillos Rellenos 15

Beer battered, cheese stuffed piquillo peppers, pickled grapes, Ve source our beef from Aspen Ridge Farmin G eel ey,

Peanut romesco Col orado. Al'l of our beef is hornone & antibiotic free
and grilled over a wood fire

PRIME RIB STEAK 55 PER LB

| MAIZ 9 _ _ o House specialty - aged 50+ days
Charred corn, |linme, pinmentoén, idiazabal
O rataTas BRAVAS ' 10 o PRIME SKIRT 8z 36
Spi cy potatoes, tomato sauce, garlic aioli
O setas AL AJILLO 11 PRINVE HANGER 8az 26
Mushroons, olive oil, chili flakes, garlic, grilled bread PRI MVE NEW YORK STRI P 12oz 46
<( oLl FLeR 10
_I Roasted caul iflower, tahini, raisins, |enon STRAUSS GRASS FED NEW YORK STRI P 120z 58
ESPARRAGOS VERDE 12 SANTA CAROTA NEW YORK STRIP 10az 47
_! Gilled asparagus, ronmesco, alnonds
BRUSELAS 11 PRI ME FI LET M GNON 8oz 49
Brussel s sprouts, chorizo, sherry gastrique i
< B ENTOS DE SH SH TO 9 A5 JAPANESE WAGYU MKT PRI CE (30z nin)
| Charred shishito peppers, |enon, Spanish olive oil PLATO DE | BERI CO SECRETO 37

(Spani sh Meat Pl atter)Pluma, bilbao chorizo, salsa verde

COLORADO BABY RACK OF LAMB 42
Caponata, herb lanb jus

Al'l ergy Warning: Normal kitchen operations involve shared
cooking and preparation areas. Cross contact wth other “WANDERER’ FLAT | RON 29

foods may occur during production. W are therefore
unabl e to guarantee that certain nmenu itens are ” FENNEL STUFFED BRANZINO 39

conpletely free fromany particular allergen.

A service charge of 20%wi || be added to all parties of 6 or nore.
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THE VACA TONIC 13 ©

OUR SI GNATURE COCKTAI L

Brooklyn G n (NY),

Frozen G nlet,

Fever Tree Mediterranean Tonic,

Basi| Bl ossom

SHERRY LESSON

WATERLOO SUNSET $14 ®
Mng R ver Baijiu, Plantation OFTD Rum
Em |io H dal go Gobernador d oroso,
Pi neappl e, Fal ernum Line, Pinento Dram

ALEXANDER #9 $15 @
H by H ne VSOP Cognac, Lustau Don Nuno
A oroso, Tenpus Fugit Crénme de Cacao,
Fernet Branca O eam Fl oat

SHERRY COBBLER #17 $15 @
Aut umrm- Spi ced Laird’s Appl e Brandy,
Val despino Tio Diego Anontill ado,
Bl ack Sesane Orgeat, Fig Jam Lenon

PALI NDROVE $15 ®
Di os Baco Elite Medium Amontil | ado,
Aperol, Foursquare Probitas Rum
Gapefruit Gls

CON TONIC

KREATURE FEATURE $13 @
G n Katuan (Mexico),

Fever-Tree Citrus Tonic,
Juni per, Orange, M nt

IN THE EVENI NG $13 @
Rutte Dry Celery G n (Netherlands),
Three Cent Tonic,
Tomat o, Line, Aniseed

CAM NO DE CIELO $13 ©

Avi ation Gn (Oregon),
Fever-Tree Mediterranean Tonic,
Fennel , Meyer Lenon, Star Anise

BOOTY' S GHOST | S HAZE $13©
St. George Terroir Gn (California),
1724 Tonic, Oregano, G een Cardanom

G apefruit

VERMUT DE GRIFO

RED FLAG $14 ®
P antation Qiginal Dark Rum House Vernout h,
Doctor’s Recipe of Beet, Ruby Potato,
Carrot & Gelery, Lenon, Gapefruit Qls

A VWH RLI NG DERVI SH $15 ®
R ttenhouse Rye Wi skey, House Ver nout h,
Araro Qo Garo, Pepita Orgeat, Lenon

DEVI L GONE FROM HEAVEN $20 @
Chat eau Labal |l e Armagnac,
W1ld Turkey Rye 101, House Vernout h,
Ednond Briottet Créne de Mire,
Vi eux Pontarlier Absinthe

M ND- MELD $16 @
Xicaru Silver Mezcal, House Vernouth,
Rosenar y- | nfused Canpari, Lenon,
Tenpus Fugit O éne de Cacao

RED OR WHI TE SANGRI A $15

ORIGINALES

THE CALM BEFORE $14 ®
iichiko Saiten Shochu,
Avocado- Wi te Sesane Purée,
G nger, Line

DR SUZE $13 @
Sage- I nfused Tito's Vodka,
Suze Saveur d’ Autrefois,
House Li ne Cordi al,
Grapefruit, Lenon

GYPSY SUWER $13
Bl i nking OM Aquavit,
Aperol, Lineg,
Bl ackberries, Cranberri es,
Shacksbury Dry Cider
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We have spiriht free co

HURDY- GURDY $13 ®
Ci marron Reposado Tequil a,
Becher ovka,
Turneric-G nger Syrup,
Bl ood Orange, Lenon,
Clantro

“VERMUT DE GRIFO"

Is a staple in Spanish bars. W' ve devel oped our
own recipe fromover 20 botanicals, nmade entirely
i n-house. Try it on the rocks with an orange twi st!
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SHARE AND ENJOY
At the heart of Vaca is the sharing of neals. Enjoy the
finest wnes, handcrafted cocktails, and the best
Spani sh cuisine in the presence of your friends and

famly.

CORKAGE
Fees are $30 per bottle for the first two 750nm. For any
additional bottles, please see your server for nore details.
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SURCHARGE

An optional 3% service charge will be applied to

all checks to support our efforts in inproving the
wages of our non-tipped enpl oyees. Please inform
your server if you would like to have this charge
renoved. Thank you for your continued patronage.

MAMVA SANTANA FLAN 9

CREMA CATALANA 12

CHURRCS CON CHOCOLATE 11

Bl ZCOCHO TRES LECHES 12

TARTA DE QUESO 11

HOUSE- MADE | CE CREAMS AND SORBETS

714. 463. 6060
695 Town Center Dr Suite 170, Costa Mesa, CA 92626

VACARESTAURANT.COM

POSTRES
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