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DY A D E

\TCHEN & COCKT4y ¢

DINNER $50

EXCLUDES BEVERAGES, TAX AND GRATUITY
TAPAS

choose one

MADE SKEWERS
marinated chicken, achiote, rosemary, black pepper,
salt, cilantro lime crema

PIQUILLO PEPPERS
goat cheese stutted, crostini
EGGPLANT CROQUETTES
spanish tomato sauce, lemon, ¢.v.0.0., shaved feta cheese

WOOD GRILLED ARTICHOKES
lemon butter, chili flakes

PLATOS GRANDE

choose one

ARROZ CON POLLO
arirline breast, chorizo sausage, calaspara rice
(vegetarian upon request)
HERITAGE PORK MILANESA

arugula, radish, roasted sweet potato, chipotle butter

PAN ROASTED SALMON

quinoa, shaved brussel sprouts, lemon beurre blanc

PRIME WOOD GRILLED SKIRT STEAK
twice fried fingerling potatoes, chimichurri

DESSERT

CINNAMON CHURROS

crushed marcona almonds, choceolate gelato, dulee de leche
FRUI'T PIE EMPANADAS
served with seasonal gelato or ice cream
ESPRESSO CREME CATAILLAN

burnt turbinado sugar

I'he consumption of raw or under cooked foods such as meat, poultry, fish, shellfish. and eggs

which contains harmful bacteria, may cause serious illness or death. ARW FALL 2024
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