
Starter
C A E S A R  S A L A D

charred croutons , manchego cheese & colatura di alici

F L U K E  C R U D O
ponzu , lemon air , spicy pistachio , scallions , shaved asparagus , black tobiko

I B É R I C O  R I B S
housemade bbq

choice of one

Entrée
W H O L E  B R A N Z I N O

asparagus , donostiarra sauce (garlic , red pepper and sherry) 
 

N Y  S T R I P  S T E A K
sauteed broccolini , mashed potatoes , setas sauce (mushroom)

M U S H R O O M  F I D E A U
seasonal mixed mushroom , short cut pasta , aioli

add pork skirt steak +8

choice of one

Dessert
B A S Q U E  C H E E S E C A K E

mixed berry coulis

T A R T A  D E  S A N T I A G O
almond cake , fresh berries

C H O C O L A T E  H A Z E L N U T  M O U S S E  C A K E
mixed berry coulis

choice of one

Before placing your order, please inform your server if a person in your party has a food allergy.

*These items can be cooked to your liking. The kind people at the Department of Health Services would like us to inform you that consuming raw or undercooked meats, fish, shellfish, or

fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

$85pp

Father  ‘s
DAY

Complimentary glass of champagne
Amuse bouche / house made potato bread with herbed butter


