
Seared Scallops
padrón pepper glaze, corn foam

Seafood Paella
clams, chorizo, prawns, mussels, paella crisp

Sangria Sorbet
apple garnish

Iberico Pork
merlot glaze, chestnut purée, 

green peppercorn-dusted maitake

Venison Loin
walnut crusted, chanterelle, salsify demi

TASTE OF SPAIN WINE DINNER
MAY 16  |  $100 PER PERSON

notice: the consumption of raw or undercooked eggs, meat, poultry, seafood
or shellfish may increase your risk of food-borne illness.

MANY ITEMS ARE, OR CAN BE MADE GLUTEN FREE UPON REQUEST.
PLEASE ASK YOUR SERVER.
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