
A G E D  M A N C H E G O  C H E E S E
Truffle Lavender Honey

 E N S A L A D A  V E R D E
 G R E E N  S A L A D  

Sherry Vinaigrette, Asparagus, 
Favas, Avocado, Green Beans 

D Á T I L E S 
 B A C O N - W R A P P E D  D AT E S  

Almonds, La Peral

C H O R I Z O  A  L A  P L A N X A
 PA P R I K A  &  G A R L I C  S A U S A G E  

G A M B A S  A L  A  J I L L O 
 G A R L I C  S H R I M P  

 E N S A L A D A  R U S A
 T R A D I T I O N A L  S PA N I S H  P O TAT O  S A L A D  

TA R T E  D E  Q U E S O
 S PA N I S H  C H E E S E C A K E  

Pine Nuts, Passion Fruit Puree

A R R O Z  C O N  L E C H E
 RICE PUDDING 

Cinnamon, Tahitian Vanilla

D E S S E R T S
Choose One

SECOND COURSE
Choose One From Each Side

A L C A C H O F A S
 C R I S P Y  A R T I C H O K E  

Sun-Dried Tomato, Pine Nuts, 
Elderflower

C H I C K E N  A  L A  P L A N X A
Free Range Chicken,

Nora Rub, Salsa Verde, Sunchoke Puree

W A G Y U  S K I R T  S T E A K
Nora Rub, Salsa Verde, Sunchoke Puree

T R U C H A  A  L A  P L A N X A
 T R O U T  

Ajo Blanco, Roasted Grapes, Szechuan Button

C O L E S  D E  B R U S E L A S
 B R U S S E L S  S P R O U T S   

Golden Raisins, La Peral

G A R B A N Z O S  C O N  E S P I N A C A S
 C H I C K P E A S  &  S P I N A C H  

A R R O Z  C O N  S A F F R O N
 SAFFRON R I C E  

Chorizo

 PAN CON SETAS
 TRUFFLED MUSHROOM CROSTINI 
Whipped Goat Cheese

$ 4 0 . 2 3  P E R  P E R S O N
Plus Tax, Gratuity & Beverages

Restaurant Week Menu

F I R S T  C O U R S E
Choose One

09.06.2023Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.

Dine In Only - No Substitutions - Menu Subject to Change




