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CHEF’S VEGETARIAN TASTING MENU

GREEN TARTARE

Zucchini, Avocado, Pistachio Vinaigrette

SUMMER SALAD

Heirloom Tomato, Watermelon, Passion Fruit Espuma, Yuzu Vinaigrette

ARTICHOKES A LA CATALANA

Sunchoke Gremolata, Olive Tapenade, Pear Mostarda

PATATAS BRAVAS

Crispy Layered Potatoes, Traditional Brava Sauce

CROQUETAS
Kimchi Pisto, BEchamel, Mojo Rojo

WILD MUSHROOMS

Artichoke Puree, Seasonal Vegetables, Sunchoke Chips

MUSHROOM RISOTTO (add black truffle $20)

Wild Mushrooms, Manchego, Parmesan, Bomba Rice

DESSERT OF DAY

$60pp (entire table participation)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



