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choose one of each course

First  Course
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 almonds, goat cheese, 
roasted red bell peppers

Carnival Cauliflower & Rainbow Kale Salad
Pickled red beets, Marcona almond, citrus-cumin vinaigrette

Second Course
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
Champiñones a la Plancha

Roasted mushrooms with garlic and white wine parsley sauce
Tortilla Española

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 Course
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, Pernod, guajillo and Thai bird’s eye chili, parsley
Paella Huertana

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

Fourth Course
Flourless Chocolate Torte

Spiced chocolate torte, ginger vanilla crème 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


