CHOOSE ONE OF EACH COURSE

FIrST (JOURSE

SMOKED SWEET CORN BISQUE
Butter poached chanterelle mushrooms, crispy fried chive

CREAMY LOBSTER & GARBANZO Soup
Kale, piquillo salsa, lobster, chervil

ENSALADA DE LA CASA
Mixed greens, balsamic vinaigrette, toasted aimonds, goat cheese,
roasted red bell peppers

CARNIVAL CAULIFLOWER & RAINBOW KALE SALAD
Pickled red beets, Marcona almond, citrus-cumin vinaigrette

oYECOND (JOURSE

GRILLED OCTOPUS
Poached tentacles, chimichurri, pickled shallots, padron pepper

CAMARONES
Chargrilled head-on shrimp, squid ink smear, citrus gremolata

PINcHO DE PoLLO Y CHORIZO
Skewered chicken and chorizo with garlic-cumin aioli

CHAMPINONES A LA PLANCHA
Roasted mushrooms with garlic and white wine parsley sauce

TORTILLA ESPANOLA
Caramelized onion, spinach, sweet potato, queso Manchego,
roasted garlic and black truffle aioli

QUESO FLAMEADO
Flash-fried cotija cheese, sofrito, with a 151 rum burn

THIRD (JOURSE

CHILE-ESPRESSO CRUSTED BRICK CHICKEN
With edamame and roasted sweet corn succotash

GRILLED KC STRIPLOIN
Charred leek butter, rustic smashed olive oil golden potatoes,
rainbow carrots, jus

COHO SALMON EN PAPILLOTE
Skin-on Coho salmon filet, potato, garlic, fennel, lemon, asparagus,
anchovy-red pepper butter vinaigrette

RABBIT & WILD MUSHROOM ROULADE
Wild rice mezcla, braised greens, whole grain mustard sauce

MusseL & CLAM PASTA
Chorizo, Roma tomato, pancetta, Pemod, guajilo and Thai bird's eye chili, parsley

PAELLA HUERTANA
Peas, sofrito, asparagus, roasted artichoke, rainbow kale, egg, cotija cheese

FourTH (JOURSE

FLOURLESS CHOCOLATE TORTE
Spiced chocolate torte, ginger vanilla creme anglaise and fresh berries

BiscocHo BORRACHO
Rum cake, chocalate mousse, raspberry compote, house whip

TRES LECHES
Chocolate and bitter orange

DATE & HONEY CLAFOUTIS
Poached dates tossed with amber honey and baked into a soft, creamy pastry



