
M U S H R O O M  F I D E U À
seasonal mixed mushrooms, aioli
add iberico pork chop +$10

H A L I B U T
wild rice, local asparagus, spinach volute

D U C K  B R E A S T
crispy spinach polenta, confit pears, citrus fluid gel, fig demi-glace

W A G Y U  F I L E T  M I G N O N  8 O Z  + $ 1 5  
mashed potatoes, blistered haricot verts,  mushroom (setas) sauce

Comp l imen t a r y  g l a s s  o f  c h ampagne

Amu s e  b o u c h e  /  h o u s e  made  p o t a t o  b r e a d  w i t h  h e r b ed  b u t t e r

C O M P R E S S E D  W A T E R M E L O N  S A L A D  
arugula, sweet gorgonzola, lemon oil

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

O Y S T E R S  R O C K E F E L L E R
spinach, béchamel, manchego cheese

J A M Ó N  C R O Q U E T T A S  
brava sauce

choice of one
S T A R T E R

M A I N
choice of one

C H U R R O
with dark chocolate sauce

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

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

D E S S E R T
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/Adult

MOTHER ’ S  DAY

W I N E  P A I R I N G

R . A I R E  T E M P R A N I L L O  B L A N C O

S H U R U  R O S É

T R E N T A D U E  S H E R R Y

Featuring a curated selection of
wines by female winemakers
+$25


	$85pp/Adult
	MOTHER’S DAY
	STARTER
	COMPRESSED WATERMELON SALAD  arugula, sweet gorgonzola, lemon oil
	FLUKE CRUDO ponzu, lemon air, spicy pistachio, scallions, shaved asparagus, black tobiko
	OYSTERS ROCKEFELLER spinach, béchamel, manchego cheese
	JAMÓN CROQUETTAS  brava sauce

	MAIN
	MUSHROOM FIDEUÀ seasonal mixed mushrooms, aioli add iberico pork chop +$10
	HALIBUT wild rice, local asparagus, spinach volute
	DUCK BREAST crispy spinach polenta, confit pears, citrus fluid gel, fig demi-glace
	WAGYU FILET MIGNON 8OZ +$15  mashed potatoes, blistered haricot verts,  mushroom (setas) sauce

	DESSERT
	CHURRO with dark chocolate sauce
	CHOCOLATE HAZELNUT MOUSSE CAKE
	BASQUE CHEESECAKE

	WINE PAIRING
	Featuring a curated selection of wines by female winemakers
	+$25
	R.AIRE TEMPRANILLO BLANCO
	SHURU ROSÉ
	TRENTADUE SHERRY




