| unch Prix Fixc Menu
1°* Course
Putternut Squash Soup with Maple Creme [Traiche & Chives

or

Baby Arugula & [ ndive Sa[acl with Fiqui”o Feppers, Monte Enebro (Goat Cheese
AlmoncLGarlic Dressing & | oasted Almonds
Entréc

Jumbo Shrimp & Co!ossal Crab over Lemon~Lcel< Kisotto
with Caviar Beurre Blanc & Saffron Cream Sauce

or

Seareci Gulf Red erappcr with Jumbo Lumb Crab
over sautéed French Green beans with Tomato & Sha”o’c

or

4oz Fetite Be@c f:ilet with Manchego Mashecl Fotatoes) Crispy Onion Rings
& Koquemcort Crcam Sauce

Dcsscrt
Chocoiatc~©range Fot de Créme with Whipped Cream & Toas’ccd [Hazelnuts

or

Crema Catalana
]ccd Tea included

$"rS/Pcrson, cxcluding Taxe Gratuitg

5uggcstcd Wines 53 the Glass, 6oz Caraf:c

T orres ‘Fazo das Pruxas’ 2023 A“Dariﬁo, Rias Paixas i3
Albert Eic}‘vot 2023 Clﬂab]is, Domaine | _ong-Depiquit i9
S-L/epiq
Beronia Reserva 2020 TcmPrani”o~6raciano~Mazue]o, Ricja 16
E_milio Moro 2022 | em rani”o, Kibera del Duero i9
P

12,2025 [For Water conservation, Water Service available onlq upon request

|n consideration of our guests, we request that all electronic devices be on mute and cell

Phonc use limited to outside. Thank you.



