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choice of one  

choice of one

TAPAS

MAIN

DESSERT

GRILLED WAGYU FILET MIGNON *  +$10
truffle oil and manchego cheese french fries, haricots verts, mushroom

sauce

CRESCENT DUCK BREAST *
crispy spinach polenta, roasted pears, citrus fluid gel, fig demi-glace

CODFISH*
ratatouille, pil pil sauce

MUSHROOM FIDEUA
house-made stock, sofrito, Spanish short cut pasta, seasonal mixed mushrooms, aioli

option: add confit duck thigh

ORGANIC ROASTED TURKEY
mashed potatoes, mushroom stuffing, brussel sprouts, cranberry chutney

HARVEST SALAD
baby kale, roasted acorn squash, goat cheese, spicy pumpkin seeds, red onion,

charred tomato vinaigrette

CAESAR SALAD
charred croutons, manchego cheese & colatura di alici

CROQUETTAS
choice of spinach and pine nut or codfish

LOBSTER PUMPKIN BISQUE
creme fraiche, roasted pumpkin seeds

CHICKEN PINTXO
Morroccan couscous, mojo verdo 

PUMPKIN FLAN
caramel, whipped cream

BANDA DE FRUTAS
puff pastry, apples, pastry cream, sea salt caramel gelato

TARTA DE SANTIAGO
almond cake served with fresh berries

Please alert your server of any food allergies. 
*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.

$85/per person


	TAPAS
	choice of one
	CAESAR SALAD
	charred croutons, manchego cheese & colatura di alici

	HARVEST SALAD
	baby kale, roasted acorn squash, goat cheese, spicy pumpkin seeds, red onion, charred tomato vinaigrette

	LOBSTER PUMPKIN BISQUE
	creme fraiche, roasted pumpkin seeds

	CROQUETTAS
	choice of spinach and pine nut or codfish

	CHICKEN PINTXO
	Morroccan couscous, mojo verdo


	MAIN
	choice of one
	ORGANIC ROASTED TURKEY
	mashed potatoes, mushroom stuffing, brussel sprouts, cranberry chutney

	CODFISH*
	ratatouille, pil pil sauce

	CRESCENT DUCK BREAST *
	crispy spinach polenta, roasted pears, citrus fluid gel, fig demi-glace

	GRILLED WAGYU FILET MIGNON *  +$10
	truffle oil and manchego cheese french fries, haricots verts, mushroom sauce

	MUSHROOM FIDEUA
	house-made stock, sofrito, Spanish short cut pasta, seasonal mixed mushrooms, aioli
	option: add confit duck thigh


	DESSERT
	choice of one
	PUMPKIN FLAN
	caramel, whipped cream

	BANDA DE FRUTAS
	puff pastry, apples, pastry cream, sea salt caramel gelato

	TARTA DE SANTIAGO
	almond cake served with fresh berries
	$85/per person



