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Featured menu for La Bodega

Make your online reservation at labodegakc.com 
Serving fresh Farm to Market Breads

Spanish Egg Benedict Project
THE Smoked Salmon • ….............................................................................15
Wolfermann's English muffin, blanched asparagus, smoked salmon, capers topped with poached 
eggs* & tomato choron 

THE Costillas •…...........................................................................................15
Wolfermann's English muffin,  braiseed short rib* with garlic & smoked paprika, topped with poached eggs* 
& Hollandaise Sauce

THE Tradicional •..…....................................................................................11
Wolfermann's English muffin, shaved house- smoked ham* & Spanish paprika

El Pavo •..................................................................................................................................12
Wolfermann's English muffin,  apricot mostarda, roasted turkey*, topped with poached eggs*, & Hollandaise

Jamón Ibérico •...............................................................................................................14
Wolfermann's English muffin, warmed salsa fresca, Manchego, topped with poached eggs*, 
Hollandaise & shaved Jámon* Ibérico

Desayuno • Almuerzo

Spanish Mimosa's -Unlimited

$9

Black Bean •  Sopa de Alubias Negras�������������������������������������������������������� 4.5/6.5
A black bean soup with red peppers & onions

Garlic Chicken & White Bean •  Caldo Gallego��������������������������� 4.5/6.5
Galician soup with white beans, chorizo*, chicken* 

Soup of the Day • Sopa del Día��������������������������������������������������������������������� 4.5/6.5
Fresh soup of the day. Ask your server for today’s selection

Sides • Acompañamientos
Toast • Pan ................................................................................ …....................................2

Wolfermann's English Muffin• Panecillo Inglés ….............................3

Fresh Fruit Cup• Taza de fruta fresca..................... …....................................5

Thick-cut Pepper Bacon* • el tocino ................... …....................................5

Egg WHites* • Huevos Blanco ..................................... …....................................5

2 Eggs* any style • Dos Heuvos ................................. …....................................4

Fried potatoes with garlic • Papas Fritas con Ajo ...............................7

Spanish Chorizo Sausage* • Bilbao Chorizo*.....  ...................................5

Pork Rillon & Quinoa Grits • Huevos y Puerco Rillon.................14
Hot paprika pork rillon* atop red quinoa "grits".  Finished with a poached egg* & 
drizzled with a balsamic glaze & parsley oil.

THE Spanish Frittata • The Spaniard .................................................... 12
Ground chorizo*, sofrito, salsa fresca, Castelveltrano olives and Mahón cheese 

Egg White on Naan • Huevos Pan Plano…........................................... 11
Scrambled egg whites* on grilled Naan, with sliced avocado, Manchego.  Topped with 
Bravas sauce & parsley oil  

Spanish Broken Eggs • Huevos Rotos…............................................... 12
Roasted potatoes, fennel pollen, Jamón* Serrano topped with "broken" basted eggs*, 
smoked paprika, roasted garlic 

Mushroom & Asparagus • Tortilla de Setas y Espárragos…............12
Omelette* with herbed mushrooms & asparagus.  Topped with arugula & accompanied with grilled 
lemon

Steak and Eggs Hash • Bistec y Huevos Picadillo…..........................14
Our breakfast version of the Solomillo con Cabrales...  Tenderloin*, peppers & Papas 
Fritas, topped with 2 basted eggs* & Cabrales cream sauce.

Off the Grille • A la Plancha

Smoked Salmon• Costa Brava Lox  .......................…...................................11
Toasted Naan with cream cheese, topped with smoked Salmon*, pickled red onion, caper berries, 
cucumbers & hard boiled egg*

"Hot Brown" • El Marrón Caliente ......................…...................................12
Oven roasted turkey*, toasted sourdough, thick-cut pepper bacon*, heirloom tomatoes & 
topped with a Mahón Mornay & Manchego 

Spanish Biscuit & Gravy • Bollitos con Salsa De Crema  …...............10
Fluffy - honey dropped biscuits topped with chorizo* gravy

Cuban Sandwich • Bocadillo de Bodega Cubano��������������������������������������12
All house made!  Smoked ham*, pulled pork*, with mustard aioli, along with pickled 
mustard seeds & our house curtido on pressed baguette 

Spanish Ham Sandwich • THE Bocadillo ….......................................... 11
Toasted bread, rubbed with garlic, drizzled olive oil, a dash of Maldon salt, squeezed tomato & 
topped with Serrano ham* & Mahón cheese.  Finished with heirloom tomato confit & arugula

Entrees •  Sandwiches 

†

Served Saturday and Sunday Mornings from 11am - 2pm

*	 These items served raw or under-cooked.  
	 Eating raw or under-cookfoods may increase  
	 risk of food-borne illness. 

      Vegetarian Dish
      Gluten Free. Items are or can be Gluten Free

cup/bowl
‡

†

Half Price Sangria
 from 11am - 2pm

Soups • Sopas

Salads • Ensaladas
Garden Salad  • Ensalada Huertana�������������������������������������������������������������������� 8.5
Baby arugula, carrots, shaved beets, red onion, carrots, cucumber, radish, Marcona almond, charred 
lemon vinaigrette

Spanish Hearts on Romaine • Ensalada de Amor.................................12
Romaine hearts, artichoke hearts, hearts of palm, cherry tomatoes, shaved Manchego, 
crispy Serrano jamón* & a chunky green olive-Champagne vinaigrette                    

Kale and Quinoa • Ensalada Conquistador............................................. 10
Baby kale, red quinoa, Kalamatas, artichokes, roasted red peppers, heirloom tomatoes, 
dried cranberries, olive brine vinaigrette

Burrata and Tomato Salad • Burrata con Ensalada de Tomate����������� 10
Di Stefano burrata, oven roasted tomato, peas, crispy fried shallots and balsamic

Cabrales Chicken Salad • Ensalada de Pollo con Cabrales���������������� 10
Spicy arugula tossed in a Spanish cabrales blue cheese dressing with heriloom cherry 
tomato, red onion & a crostini crumble.  Tossed with pulled chicken* & crispy Serrano ham*

House Salad • Ensalada de la Casa…........................................................6.5
Mixed greens, balsamic vinaigrette, toasted almonds, goat cheese, roasted red bell peppers
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