C (UK “)Xl'

v — 0 &) N2
- "—; 5 f?\\)muq Ty PRICIeTs eIV TaTerel N{S:TSISIAYTS ) TN EVSITNGES KXY/ J) 370
) S So 2 K

\g\ J \\) <5 W A
E / Restaurant Week Menu

} $40.22 PER PERSON

§ f\\ - Plus Tax, Gratuity & Beverages

<FIRST GOURSE »

Choose One
AGED MANCHEGO CHEESE GHORIZO A LA PLANXA PAN CON TOMATE
Truffle Lavender Honey -6 PAPRIKA & GARLIC SAUSAGE &~ ~CTOMATO BREAD -

SECOND GOURSE

Choose One From Each Side
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ALCAGHOFAS Y SETAS

| -6 ARTICHOKE 6 MUSHROOM FLATBREAD - GOLES DE BRUSELAS
| Black Truffles, Manchego Q oBRUSSELS SPROUTSS.
LUBINA NEGRA Chorizo, Golden Raisins,
~GBLACK SEA BASS D~ La Peral

Coconut, Marcona Almond,
Boghosian Raisins

GARBANZOS CON ESPINACAS
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GHICKEN
Free Range Chicken, ~SCHIGKPEAS & SPINACH®-
Chimmichurri, Romesco, Guindilla Aioli 2
ARRACHERA SETAS
. ~CSKIRT STERKO- ~OSEASONAL WILD MUSHROOMS -
Celeriac, Ancho-Chili Chimichurri
; . B
a
] o DESSERTS o
£
: TARTE DE QUESO Choose One ARROZ CON LECHE
~OSPANISH CHEESECAKE®-~ ~GRICE PUDDING®~
: Pine Nuts, Passion Fruit Puree Cinnamon, Tahitian Vanilla
: JWice
s A L A
s S W, =~
_
E 1\% J.x—
l QUpanT
K5 OCTOBER 2 - 7
N .
4.9 feleL ol 1OLe 95 10 D TelSUsle £I€106[10T0T¢ e AIEIV 010 T0I¢ I 1415 (AL 'mw!;‘_?_\ 4. .

08.17.2022

Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.



