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CHEF’S TASTING

S89pp (excludes supplemental choices)

Add - JAMON IBERICO PALETILLA (Add $11pp)
100% Bellota, Grissini
Add - KALUGA CAVIAR & EGGS*

extras

Trout Roe, Egg Yolk, Botarga Espuma (Add S18pp)

BLUEFIN TUNA TARTARE

segundo ]
Fresh Herb Pesto, Lotus Root Chips

BURRATINA SALAD

Mustard Greens, Yeast Vinaigrette, Jamén Crips

tercero

] ARTISAN BAGUETTE
rrmero
P Catalan Fuet, Octopus Charcuterie, Romesco, All | Oli, Picada

TARTE FLAMBEE
cuarto

Wagyu Pastrami, Jalapeno Qil, Manchego Cheese

quinto

i SPANISH OCTOPUS

Hoja Santa-Romesco, Gallega Sauce, Kale Chips

" OISHII SHRIMP ARROZ CREMOSO
Porcini Mushrooms, Comté Cheese, Bomba Rice
Or - U10 SCALLOPS* (Add S18pp/2pp! Minimum)

( Cordyceps Mushrooms, Mussel Sauce, Aji Amarillo, Truffle Coconut Espuma

sexto =

~ WAGYU BEEF CHEEKS*
Spanish Vermouth Sauce, Seasonal Mushrooms, Diced Potatoes
Or - AUSTRALIAN NY STRIP WAGYU* (Add $35pp/2pp! Minimum)
| Shishito Peppers, Ishiyaki Stone

SEPLIMO wd

postre { DESSERT Chef’s Choice of The Day

(Entire table participation please)

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



