
Executive Chef Peter Lee
$45 Per Person

PRIMERO
Coca de Especial

catalan flatbread, butifarra, roasted vegetables, manchego 

La Ensalada
seasonal greens, date citrus vinaigrette, candied almonds,  

drunken goat, golden baby beets, fuji apple, pickled red onion

Patatas  Bravas
pommes dauphine, roasted garlic aioli, brava sauce, pimenton, parsley

SEGUNDO
Coliflor 

golden raisins, almonds, brown butter, sherry vinegar, nutritional yeast  
Gambas Al Ajillo

black tiger prawns, brava, garlic, brandy, lemon, ciabatta  
Vaca

prime flat iron, spinach, smoked cabbage tomatillo béarnaise

TERCERO
Churros

dulce de leche, chocolate, raspberry vanilla 

Panna Cotta
winter citrus, milk crumble  

Chocolat
chocolate coulant, dulcey espuma, malt ice cream, pistachio 
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