
H A P P Y  V A L E N T I N E ' S  D A Y
V E G E T A R I A N

65 Per Person
Wine Pairing • 40 Per Person

Plus Tax & Gratuity

FIRST
Q U E S O  M A N C H E G O

Truffle Lavender Honey

E N S A L A D A  V E R D E
Green Salad, Asparagus, Fava, Avocado, Green Beans 

B E R E N J E N A S  C O N  M I E L
Fried Eggplant, Rosemary Aioli, Spiced Garlic Honey

SECOND
C O C A  D E  A L C A C H O F A S  Y  S E T A S

Flatbread with Artichokes, Wild Mushrooms,
Black Truffles, Manchego

A M A D A ' S  E M P A N A D A 
Spinach, Manchego, Artichoke

P I M I E N T O S  D E  P A D R O N 
Flash Fried Peppers, Egg, Crispy Garlic

THIRD
P A E L L A  V A L E N C I A N A 

Vegetarian Paella, Artichoke & Tomato Salad,
Saffron Aioli

S E T A S  A  L A  P L A N C H A
Parsely, Garlic, Lemon

G A R B A N Z O S  C O N  E S P I N A C A S
Chickpeas and Spinach

DESSERT
C R E M A  C A T A L A N A

Red Currants, Almond Polvorones,  
Pedro Ximenez

1/14/19  Consumers are advised that eating raw or undercooked food may increase the risk of  contracting a foodborne illness.
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