
Amuse Bouche
Pan con Tomate

1st course
Gazpacho

quinoa and sofrito stuffed piquillo,
sweet pepper brunoise, olive oil, sherry 

or
Pulpo a la Gallega

grilled octopus, smoked paprika, sea salt, extra virgin olive oil
Ro sé, Mug a, Rioja, 2022

2nd course
Grilled Galician Steak

Spanish dry rub, romanesco, papas canarias, mojo rojo
or

Pato de Lugo
duck breast and duck confit, pistou Manchego, olives, farro, natural jus

or
Market Vegetable Paella

baby squash, peppers, asparagus, haricots verts, eggplant,
vegan aioli, crystal bread

Mencia, avancia, nobleza, valdeoRRas, 2021

3rd course
Basque Cheesecake 

macerated berries, kappa whipped cream
dulce Monas tRell, bodeg as silvano gaR cia, juMilla, 20 08
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