| unch Prix Fixc Menu
1°* Course
Roasted Cau]hqower \/ichgssoise

or

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

(2)Sea 5ca”ops with |_emon Beurre Blanc
over Pearl Cous(Cous with Spinach, Red Bell, Charred T omatoes & K alamata Olives

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 Saucc

Dcsscrt
C}wocoiatc Fot de Crémc with Mocha Whippcc] Cream & Hazc!nuts

or

Crema Catalana
Jced Teaor Brcwed Cogcc included

$+8/Person, excluding Taxe Gratuitg

Suggcsted Wines bg the Glass, 60z C arafe

Familia T orres ‘FPazo das Pruxas’ 2023 Albarifio, Rias Paixas i%
Albert Pichot 2022 (Chablis, Domaine |_ong-Depiquit 19
Beronia Reserva 2020 TemPrani”o~6raciano~Mazuc]o, Rioja 16
[C_milio Moro 2022 T empranillo, Ribera del Duero 16

7/2025 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.



