
Welcome Course

Marinated Olives & Picos

First Course

Black Earth Valley Asparagus

jamón ibérico, Marcona almond

Second Course

 Pulpo a la Gallega 
grilled Spanish octopus, Snug Haven new potatoes, pimentón, Arbequina olive oil

with
Pan con Tomate

Third Course

 Crispy Paella Rice 
Carabineros shrimp, saffron aioli

Fourth Course

 Pinn-Oak Ridge Lamb Ribeye 
spinach, garbanzo beans, romesco sauce 

Fifth Course

 Churro 
Hidden Springs Wischego cheese

Dessert

 Olive Oil Cake 
Young Earth Farm strawberries, creme patisserie, cinnamon-orange ice cream

If you have a health-threatening food allergy, please advise us before ordering.

Consuming raw or under-cooked meats, poultry, seafood, cheeses, mushrooms, legumes, shellfish, aïoli, mayo, 

coleslaw or eggs may increase the risk of food-borne illness, especially if you have medical conditions.
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