
 

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

 
 
 
 
CHEF’S VEGETARIAN TASTING MENU  
 

OLIVE OIL COCA BREAD & SPANISH CHEESES 

Manchego, Drunken Goat, Romesco, All I Oli, Picada 

GREEN TARTARE 

Zucchini, Avocado, Pistachio Vinaigrette 

CEVICHE DE MELON  

Cantaloupe, Kumquat Leche de Tigre, Puffed Quinoa, Salsa Macha  

TARTE FLAMBÉE  

Heirloom Tomato, Manchego Cheese, Japeño Oil 

PATATAS BRAVAS 

Crispy Layered Potatoes, Traditional Brava Sauce 

BRUSSELS SPROUTS 

Sesame Seeds, Ranch Nori, Seaweed Furikake 

MUSHROOMS AL AJILLO 

Parsley Picada, Mushrooms Demi-glace 

SPANISH RISOTTO 

Wild Mushrooms, Manchego, Parmesan, Bomba Rice 

 

DESSERT OF DAY 

 

$70pp (entire table participation)  

 


