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;“(}; b Cabrales phyllo rolls with sherry dipping sauce
3
: i Flatbreads with shrimp and romesco

Grilled vegetable pisto and fried polenta
Navarran Brut Cava 2011 and Berroia Chacoli 2012

WY Bay scallop ceviche, potato crisp, citrus foam

ooy Pazos de Galegos Albarino 2012

l » 4 Chicken confit with an almond, spiced tomato sauce with orange and saffron and Jasmine rice

T‘M‘ Castella Papa Godello 2011

Braised short ribs with port rosemary sauce and Cauliflower gratin

Barco de Piedra Duero 2011 and J.C. Vizcarra Duero 2011

Almond, olive oil cake with Spanish bleu mascarpone and fresh fig sauce

Senorio de Barahonda Bellum ‘El Remate’ 2006
(late harvest Garnacha)

g MZZA 7/?2 éﬂ/e

Yl Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meats, poultry, seafood,
t?" shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

N, A *We spend a lot of time and care in creating our menu. Every item is made fresh by hand. -,
E 2 Therefore, we kindly ask that there be no substitutions made to the menu items. Thank you. e
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