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CHEF’S VEGETARIAN TASTING MENU

OLIVE OIL COCA BREAD & SPANISH CHEESES

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

GREEN TARTARE

Zucchini, Avocado, Pistachio Vinaigrette

TARTE FLAMBEE

Heirloom Tomato, Manchego Cheese, Japeno Oil

PATATAS BRAVAS

Crispy Layered Potatoes, Traditional Brava Sauce

BRUSSELS SPROUTS
Grapes, Eggplant Soubise, Garbanzo Crumble

MUSHROOMS AL AJILLO
Chili Crisp, Porcini Espuma, Puffed Wild Rice

ARROZ CON SETAS

Wild Mushrooms, Sofrito, Saffron, Bomba Rice

DESSERT OF DAY

$70pp (entire table participation)

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



