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THREE COURSES - $50

H ENTREE +$12 :::

CHOOSE ONE ITEM FROM EACH COURSE

SALADE WALDORF

honey crisp apple, celery,
candied walnuts, fried
saltines, cheddar cheese,
dijon vinaigrette

DE MAR

BISTECA DE LA PLANCHA

angus flat iron steak,
patatas ralladas, piquillo rojo mojo,
charred scallions, brussels sprouts

Wine Pairing :: Tempranillo Rioja
2019 bodegas olarra “otonal” reserva - spain:
"Black cherry, olive brine, spice, herbal finish"

CROQUETTES

lobster, crab & shrimp,
lemon-yogurt sauce,
fried capers, watercress

DATILES CON JAMON

serrano ham wrapped

dates, whipped goat

cheese, sherry vinegar
gastrique, marcona almond

ISCOS

PAN ROASTED TROUT

winter citrus beurre blanc,
braised fennel, wilted spinach,
parmesan polenta

Wine Pairing :: Prochaine Chardonnay
languedoc, france; "aromas of apple &
apricot with a hint of minerality; unoaked"

ENHANCEMENTS :: COLOSSAL CRAB +$14 :: FOIE GRAS +$18 :: SEARED SCALLOPS +$12 :: JUMBO SHRIMP +$8

BREAD PUDDING

croissant au chocolate, creme anglaise,
brandied cherries

PORTOKALOPITA

greek sponge cake with orange, lavender,
maldon sea salf, pistachio, vanilla gelato
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2 vegetarian enfrée option available by request ::
zz all items subject to availability, comparable substitutions may be used ::



