
       
 

Offerings can change throughout the day. 
We recommend taking a peak in the case! 

 

Bar Vivant is a re-creation of the neighborhood watering 
holes in San Sebastián offering inexpensive, bite sized 
pintxos washed down by copious amounts of Txakoli 
poured from great heights. Bar snacks of the highest 
quality! In San Sebastián, the patrons stand up as they 
banter about their day and their families, have another 
pintxo, maybe a cider, and toss their dirty napkins on the 
floor to keep the tables clean – we encourage you to do the 
same. 

 

Traditional Spanish potato/egg omelet with red sauce and 
mayonnaise  4.75 

 

é
Spanish ham sliced from the leg. $7.00 per ½ oz 

 

Charlito’s Cocina Picante 
12.00 / whole link 

 

Béchamel with La Quercia Prosciutto or Salt Cod   5.00 / pair 
 

Fried potatoes w/ special house red sauce and mayonnaise  6.00 
 

Mushrooms cooked in garlic and Sherry 6.00  (6 mushrooms) 
 

Shrimp sautéed in garlic, sherry and white wine 10.00  
(4 shrimp) 

 

Soft boiled, wrapped in ham with sesame seeds  2.50 
 

Potatoes marinated with olive oil & vinegar  5.00 

Maple syrup & rum 3.00 each 
 

Mushroom, shallot, house puff 4.00 
 

                    

 
 

Octopus with Castillo de Canena Picual Spanish olive oil and 
sweet paprika 6.00 

 

Cypress Grove goat cheese filling in a Pix savory tart shell   4.00 
 

Fresh mozzarella, basil, tomato   2.00 
 

Manzanilla olives in brine stuffed with your choice of 
 lemon, habanero or anchovies.  6.75 

 

A selection of 3 French & Spanish cheeses with 
accompaniments.  18.00    Single cheese 4.50 

 

Mix of Spanish Marcona almonds, crunchy corn nuts  
and fried fava beans. 5.00 

 

8.50 / 4.9oz
 

  3.00 
Guindilla pepper, Manzanilla Olives, Cantábrian Anchovy 
Calabrian Chile, Manzanilla Olives, Cantábrian Anchovy 

 

 
 

Rotating selection of small open face sandwiches. 3.50 each 
 
 
 

French salted butter, brie, prosciutto, cornichon 
 

Dill spread, Coho smoked salmon, lemon zest, caperberry 
 

Marinated artichoke, manzanilla olives, piquillo pepper 
 

Dill spread, line caught smoked Rainbow trout, dill 
 

 

              



Spanish “conservas” are preserved fish, meats and vegetables packed in jars, but more famously in cans. 
The Spanish view conservas as an art form, choosing only the best quality products from their 

distinguished regions of origin. In the Barcelona area, bars like Quimet & Quimet and Espinaler base all 
their tapas on conservas. The best part? High quality conservas actually improve with age in the can!  

 

 

 

Moist, tender and flavorful bone in sardines harvested with traditional methods in Galicia. 9.00 / 4.2oz 
 

Galician sardines battered and lightly fried before hand-packing in cans with olive oil, tomato, onion and red pepper. 
12.00 / 4.6 oz tin 

 

These small Galician sardines are grilled, toasted and hand packed in olive oil.   14.00 / 4.6 oz tin 
 

Small sardines packed with chilies from the waters of Portugal. 11.00 / 3.2 oz tin
 

Boquerones are anchovies cured in vinegar, not salt. This curing process results in a white color with a milder, fresher 
flavor compared to salty Cantabrian anchovy counterparts. Sourced from the sea just North of Barcelona by family 

company Siro y Xavi. 4.00 / 3 fillets  or  7.00 / 6 fillets 
 

The best tasting anchovies to come out of the Cantabrian Sea, hands down. The Cantabrian Sea is on the Northern coast 
of Spain near San Sebastián and is famous for its exceptional quality anchovies. These anchovies are butterflied leaving 

the tail on before curing in salt for 6-7 months and then hand packed in olive oil. 
Bar Vivant is the exclusive importer for these gems in the entire United States! Must try. 

30.00 / 5.8oz tin (6 double-sided anchovies.) 
 
 
 
 
 

 

 

 

Line caught, hand packed bonita tuna (albacore) in olive oil.  9.00 / 3oz tin 
 

ú
The belly is the most tender and flavorful cut of the tuna, with a subtler and more delicate flavor. These fillets are packed 

by hand in olive oil and highly prized by tuna aficionados. 15.00 / 4oz tin 
 

These fish are line caught during the best part of the season (April, May, June). The belly has a fatty, rich quality that will 
melt in your mouth! 34.00 / 4.4 oz tin 



 

These baby squid are turned inside out, then boiled and a natural squid ink is added. Highly recommended!    
16.00 / 4.5 oz tin 

 

These Baby Squid, remarkably tender and bathed in olive oil, are hand stuffed with their own tentacles in a delicate age old 
process.  14.00 / 4 oz tin 

 

Fished in the Arosa estuary of the Rias Gallegas during October, November and December. 
They are called “the queen” of clams for their elegant texture and flavor.   22.00 / 4 oz tin 

Prized, tender, wild harvested baby clams from Galicia hand packed in brine.   36.00 / 4 oz tin 
 

These long, slender clams have a rich flavor and firm texture, distinguishing them from other razor clams you may be 
familiar with.   16.00 / 4.5 oz tin 

 

 

Basic Sampler Tin – An affordable way to introduce yourself to caviar!   18.00 / 10 gram tin 
“Vintage” Premium – Firmer with more complexity and persistence in the mouth.   62.00 / 30 grams 

Sourced from the waters of Galicia with an Escabeche marinade of oil, vinegar, paprika and other spices.  12.00 / 4 oz tin 
 

Tender codfish from the waters of Northern Portugal, hand packed in olive oil. 12.00 / 4.2 oz tin 

Sourced from the Antarctic waters off the southern coast of Chile. Flavorful, tenderly cooked pieces. 18.00 / 3.2 oz tin 
 

Tender trout fillets from Portuguese waters in a marinade of tomato, vinegar, onion and red pepper.  14.00 / 3.2 oz tin 
 

Mackerel fillets from Portugal with a mild flavor and delicate texture.   14.00 / 4.4 oz tin 
 

Whole, tiny mackerel from Portugal. These have a slightly stronger flavor from the mackerel fillets but with 
 the same delicate texture.   14.00 / 4.4 oz tin 

 

é é
Mild trout fillets cooked with olive oil, tomato, vinegar and port wine and blended into a smooth paté. 8.00 / 2.6oz tin 

 

é é
Mackerel cooked with olive oil, tomato, vinegar, peppers and spices and blended into a smooth paté. 8.00  / 2.6oz tin 

 

Mackerel fillets from Portugal in a priri-piri sauce with pickled carrots and cucumbers.   10.00 / 4.2 oz tin 
 

Small, tender scallops hand packed with a sauce of tomato and paprika. 12.00  / 4oz tin 
 

The supreme delicacy from Galicia! Baby eels are harvested in the night when active and must keep alive in tanks for a week 
until their backs turn dark. Since a dead eel will not turn color, the dark color assures that the eels were taken live, as they 
must be cooked live to maintain their delicate texture. Beware of cheap surimi imitations. Served Warm.  58.00 / 4oz tin 


