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- o ~RESTAURANT WEEK~=. |
& Main Line Today - $45 Per Person Dinner
%‘L > October 13 to 26 + :

MENU DE TAPAS

First Gourse

CIREnIoTeIe NG nITIeNe

j’ CHOOSE ONE ‘
g ,
| ~GHARGUTERIA Y QUESOS=- Meat & Cheese [
CHORIZO CANTIMPALD MANCHEGO :
; Cured Pork & Beef Truffle Lavender Honey ;w
!5 JAMON SERRANO DE OVEJA FLORES
iE 15-Month Cured Ham Sangria Honey I
5
E ~TRADIGIONALES > Traditional Tapas §
)g , It
] CROOUETAS DE JAMON PATATAS BRAVAS :
§ Serrano Ham Croquettes Spiced Potatoes §
é‘ i
; DATILES PAN CON TOMATE :
: Bacon-Wrapped Dates Fresh Tomato, Whipped Labne ;’u
| BOOUERONES ENSALADA VERDE ,
Marinated Anchovies Green Salad, Asparagus, Favas,
. Haricots Verts, Avocado 2
| > - 3
Second Course
§ CHOOSE TWO
GARNES Y MARISCOS> < YERDURAS >
| Meat & Seafood Vegetahles _
; PINCHOS DE POLLO ARROZ TEMPORADO f
% Chicken Brochette, Wild Mushroom Rice, 3
!!; Mojo Aioli, Almond Dukka Peas, Manchego tﬁ
? SALMON GARBANZOS CON ESPINACAS g
: Saffron Vinaigrette Stewed Chickpeas & Spinach Jg
ALBONDIGAS GRATINADO DE COLIFLOR ;
J Lamb Meatballs, Manchego, Cauliflower, Potato, 3{
Sherry & Foie Gras Cream & San Simén Gratin
; .
| f !
,? GAMBAS AL AJILLO ESPARRAGOS i
"E Garlic Shrimp, Lemon Asparagus, Sauce Grebiche I
E PERNIL ASADO BRUSELAS CATALANA a
'é Crispy Pork Belly, Seville Orange, Brussels Sprouts, Green Apple, E
b Rosemary White Beans Pine Nut, Blue Cheese Fondue ¢
; B E
CALAMAR TORTILLA ESPANOLA :
Warm Tomato Vinaigrette Potato & Onion Omelette i
GOGA DE GOSTILLAS GOGA DE ALGAGHOFAS
Shortrib Flatbread, Horseradish, Artichoke & Mushroom Flatbread,
Bacon Marmalade, Parmesan Black Truffle, Manchego
- -
Third Course
CHOOSE ONE é
GANAGHE DE CHOGCOLATE ARROZ CON LEGHE
Chocolate Ganache, Olive Oil, Rice Pudding, Coffee Caramel, :
Chocolate Wafer, Hazelnuts Crunchy Puffed Rice '
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