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Menu | Project Overview

1.	� ��Research
2.	�Excessive sketching
3.	�Word mapping
4.	Creative brief/design rationale
5.	Type pairings
6.	Color combinations. Think smart.
7.	Determine materials (paper or otherwise)
8. Brainstorm at least 10 support items in list format. Build out 3.
9. Photo documentation (research styles and photograph accordingly)

FINAL MUST INCLUDE 
1 Menu Design 
3 Support Items
Process book thoroughly documenting the items above 
Well-documented photographs of the final piece
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Menu | Research

ROLL RESULTS 
Family Style 
Die cut 
1 Color 
Food Packaging Extra

FAMILY STYLE 
Family-style dining—sometimes referred to as 
“large-format dining”—is when food is served on large 
platters meant for sharing, rather than as individual 
plates. Diners serve themselves from the food 
platters, just like you might at home in your  
dining room.

BOQUERIA 
Boqueria Tapas Bar has 7 locations with New York, 
Washington DC & Chicago.

They are a Barcelona-style tapas bar serving a menu 
of Spanish classics and market-driven seasonal 
specials in a warm, modern space.

Since they specialize in Spanish cuisine, a lot of the 
inspiration for the illustrations and die cuts are from 
different Spanish tapestry and other pieces of art 
from the culture.

The goal was to make something that was both 
modern and still has a Spanish flair to it.

COLOR 
Pantone 7623 C 

PAPER CHOICE 
Ivory/Off-White 

DIE CUT 
The die cut requirement is met through the 
die cut top of the wood backing that would 
hold every menu in place. The backing would 
have a clip system to keep the menus in 
place and be able to be switched from the 
brunch menu to the regular menu by the 
staff depending on time of day.

EXTRAS 
Brunch Menu 
Wine Label (Food Packaging) 
Wooden Coaster
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This is the only illustration that was used for this project. It was manipulated 
in many different ways to create different visual outcomes. The inspiration 
behind it was spanish flourishes as well as natural foilage.
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Menu | Drafts
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These are two versions of the front cover of the menu before the final.
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Menu | Flats 

BO 
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Front of Menu

Wine Label (Food Packaging Extra)
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Menu | Flats

B
R

U
N
C
HBRUNCH COCKTAILS

MIMOSA 14 
Cava, orange juice

SHISHITO MARGARITA 15 
Shishito Pepper Infused Tequila, Fresh Lime

BRUNCH DISHES
TORRIJA 11 
Caramelized French toast, citrus honey

TORTILLA ESPAÑOLA PLATTER 13 
Traditional Spanish omelet of organic eggs, confit potatoes, Spanish onions, served with salad and pan con 
tomate

HUEVOS CON CHORIZO 15 
Chorizo, two fried eggs, patatas bravas, salsa verde

CATALAN FARMER’S BREAKFAST 29 
Chorizo, hanger steak, “Patata Caliu”, escalivada, fried egg, pan con tomate, salsa verde allioli

TAPAS
THE FULL TAPAS MENU IS AVAILABLE AT BRUNCH

MAINS AND PAELLA
POLLO RUSTIDO HALF 23 / WHOLE 44 
Catalan style roasted chicken, Ibérico lard, lemon, herbs, salsa verde

CARNE A LA PLANCHA 28 
Grilled 12oz hanger steak, confit piquillo peppers, pimentón butter

BRUNCH PAELLA 26 SM / 42 MED 
Bomba rice, roasted chicken, Piquillo peppers, chorizo, kale, topped with three farm eggs

PAELLA DE MARISCOS 29 SM / 48 MED 
Bomba rice, monkfish, sepia, squid, shrimp, clams, mussels, saffron, salsa verde

PAELLA DE VERDURA 24 SM / 38 MED 
Bomba rice, broccoli, eggplant, green beans, saffron, salsa verde

Brunch Menu (Extra 2)

BO
QUE
RIA

Coaster Design (Extra 3)
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Menu | Flats

TAPAS
QUESOS Y EMBUTIDOS
JAMÓN SERRANO  14 
“Jamónes de Segovia” Serrano ham, aged 18 months

JAMÓN IBÉRICO DE BELLOTA  32 
Spains most prized ingredient: 1oz hand-carved, acorn-
fed “Dehesa Cordobesa” Ibérico ham, aged 30 months

TABLA DE QUESOS  25 
Manche Go, Caña de Cabra, and aged Mahón, olives, 
pan con tomate, raisin walnut bread

TABLA DE EMBUTIDOS  27 
Jamön Serrano, Salchicon Ibérico, and Chorizo Ibérico, 
served with olives and pan con Tomate

TABLA DE QUESOS Y EMBUTIDOS  
IBÉRICA  35 
Manche Go, Caña de Cabra, Jamón Serrano, Chorizo 
Ibérico, served with olives, pan con tomate, and raisin 
walnut bread

VERDURAS
ACEITUNAS  5 
Selection of marinated olives from Spain

PAN CON TOMATE  7 
Grilled stir atop bread rubbed with tomato, garlic and 
olive oil

TORTILLA ESPAÑOLA  9 
Traditional Spanish omelet of organic eggs, confit 
potatoes, Spanish onions

ENSALADA DE INVIERNO  14 
Kale and Red Cabbage Salad, Marcona Almonds, 
Cauliflower Rice, Manchego Cheese, Golden Raisins, 
Sherry Vinaigrette  
(Add Hanger Steak 8, Shrimp 6, Roasted Chicken. 6)

ESCALIVADA  14  
Add Boquerones  6 
Fire roasted eggplant, red pepper, onion, labneh yogurt, 
fresh herbs and olive oil, served with flatbread

PATATAS BRAVAS  12 
Crispy potatoes, salsa brave, pimentón, garlic allioli

COLES DE BRUSELAS CON CHORIZO  13 
Brussels sprouts, chorizo Palacios, lemon juice

 

PESCADOS Y MARISCOS 
BOQUERONES  12 
Pickles white anchovies, orange, olive oil, black ppper, 
house-made potato chips

GAMBAS AL AJILLO  18 
Shrimp, garlic, brandy, lobster reduction, and Guindilla 
pepper in olive oil

PULPO A LA PLANCHA  19 
Grilled octopus, fennel, smoked pimentón, Picual olive oil 
mashed potatoes

CARNE
DÁTILES CON BEICON  9 
Three dates stuffed with almonds and Valdeón blue 
cheese, wrapped in bacon

CROQUETAS CREMOSAS  13 
Creamy croquettes; three each of mushroom and  
Serrano ham

PINTXOS MORUNOS  14 
Seared Colorado lamb skewers, pickled shallots,  
salsa verde

ALBÓNDIGAS  16 
Colorado lamb meatballs, tomato sauce, sheep’s milk 
cheese, basil

CHEF’S MENU
THE CLASSICS 52pp 
Journey to Spain and back with a menu of 
Boqueria favorites.

THE BOQUERIA 
EXPERIENCE 65pp 
Travel through the classics and beyond with a selection 
of seasonal market menu dishes and a taste of our most 
prized ingredient: 30-month-aged, hand-carved Jamón 
Ibérico.

SANGRÍA
SANGRÍA TINTA | RED CLASSIC  
12 GLASS / 48 PITCHER 
Red Wine Sangría with Gin, Triple Sec, Orange, Lemon, 
Fresh Fruits

SANGRÍA BLANCA | WHITE  
12 GLASS / 48 PITCHER 
Classic White Wine Sangría with Rum, White Peach, 
Lemon, Fresh Fruits

SANGRÍA ROSADA | ROSÉ  
12 GLASS / 48 PITCHER 
Rosé Wine, Tequila, Cranberry, Pomegranate, Hibiscus 
Soaked Strawberries

COPAS | Cocktails
BARREL AGED NEGRONI  15 
Bombay Sapphire Gin, Campari, Sweet Vermouth

SHISHITO MARGARITA  15 
Shishito Pepper Infused Tequila, Fresh Lime

THE BROOKLYN 15 
Rye whiskey, Dolin Dry, Picon, Maraschino, Walnut

BASQUE MULE  15 
Reyka Vodka, Patxaran, Fever Tree Ginger Beer, Lime

THE DEVIL WEARS MANZANA 15 
King’s County Bourbon, Aged Rum, Fuji Apple, Spicy 
Apple-Guindilla Pepper Syrup

HOUSE GIN TONIC 15 
Bombay Sapphire Gin, Fever Tree ‘Mediterranean Tonic’, 
Grapefruit, Tarragon, Juniper

RED HOT SANGRIA   15 
SERVED HOT 
Red Wine, Bourbon, Tart Cherry Liquer, Cinnamon

VERMOUTH PUNCH 15 
SERVED HOT 
Vermouth, Bourbon, Spiced Demerara, Lemon

REFRESCANTES
ALGO CALIENTE ~ SERVED HOT 12 
Our non-alcoholic version of a hot toddy. Seedlip 
‘Spice’, Spiced Honey Syrup, Fresh Lemon

VALENCIA SUNRISE 12 
Seedlip ‘Grove’, Orange-Apricot Marmalade, Fresh 
Lemon, Cinnamon

KAS SODA 4 
Spanish Soda in Apple, Lemon or Orange flavor

VICHY CATALAN 8 
Sparkling bottled water (1L)

MONDARIZ STILL BOTTLED WATER 7 
Still bottled water (1L)

MONDARIZ SPARKLING  
BOTTLED WATER 7 
Sparkling bottled water (1L)

DESSERT
CHURROS CON CHOCOLATE 
5 PIECE 8 / 9 PIECE 13

Traditional fried dough dusted with cinnamon sugar 
served with thick hot chocolate

CHURROS RELLENOS DE NUTELLA 
5 PIECE 11 / 9 PIECE 17

Traditional fried dough dusted with cinnamon sugar, 
filled with Nutella

CHURROS RELLENOS DE DULCE  
DE LECHE  
5 PIECE 11 / 9 PIECE 17

Traditional fried dough dusted with cinnamon sugar, 
filled with Dulce de Leche

CREMA CATALANA 9

Creamy custard, caramelized sugar topTA
P
AS

C
O

P
AS

EX
TR
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Final Menu Design
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