
$80 per person

Dinner - Family Style

Seated Pre-Selected

First Round

Shrimp al Ajillo
White Wine, Espelette,

Garlic Herb Butter
GF, NF

Additional Selections
+$12 Per Person Per Item

Second Round Final Round
Select 3 Tapas Select 3 Proteins Select 2 Desserts

Bilbao Chorizo
Grilled Basque Chorizo,

Savora Mustard, Lemon
GF, NF

Papas Bravas
Crunchy Potatoes, Paprika,

Garlic Aioli, Salsa Bravas

Crispy Brussels Sprouts
Seasonal Honey, Dried Fruit,

Iberico Bacon, Crushed Hazelnuts

Tuna Crudo
Seasonal Preparation with

Appropriate Sauce & Garnish

Grilled Octopus
Seasonal Mash, Chorizo,

Garlic, Lemon

Steelhead Trout
Hazelnut Crust, Seasonal

Greens, Smoked Espelette Butter

Iberico Pork Ribs
St. Louis cut Ribs, Ocho Spice

Sweet & Sour Honey

Mary’s Organic Chicken
Boneless Half Bird, Market Veg,

Savora Mustard Foam

Charcoal Grilled Ribeye
Niman Ranch Beef,

Umami Crust, Shishitos

Dulce de Leche Churros
Caramel Stuffed Churros,

Cinnamon Sugar, Fudge Sauce

Basque Style Cheesecake
Intentionally Burt, Crustless,

Seasonal Fruit Conserva

Grandma’s Bread Pudding
Croissants & Brioche, Pecan,

Dried Cherry, Chocolate, Caramel

Tarta De Santiago
Flourless Almond Cake,

Lemn Rosemary Coulant

Additional Selections
+ $30 Per Person Per Item

Additional Selections
+ $10 Per Person Per Item

Enhancements
Served in Addition to Second Round Selections.
All Enhancements Must Apply to the Entire
Party by Per Person Pricing

Wagyu Tomahawk
36 oz Bone-In Ribeye, A-5 Wagyu,

Sauce Flight, Shishitos

*Tomahawk Can be Upgraded
   in Place of Ribeye +$50 Per Person

+$65 Per Person

Mixta Style Paella
Saffron Bomba Rice, Shrimp,

Bilbao Chorizo, Seasonal Vegetables,

Crunchy Soccarat Crust

+$19 Per Person

The Pig will Initially be Presented
Whole at the Table for Display.
It will Then be Rested, Deboned &
Portioned Prior to Serving.

Cochinillo
A Whole Roasted Suckling

Iberian Milk Pig, Appropriate

Sauces & Accoutrements

+$75 Per Person

Family Style

Our menus evolve with the seasons and available produce. Some listed menu items may be altered or substituted based on seasonal change.

Available 5pm-10pm.
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	Dinner - Family Style
	Seated Pre-Selected
	Available 5pm-10pm.
	Family Style
	$80 per person

	First Round
	Select 3 Tapas
	Shrimp al Ajillo
	White Wine, Espelette, Garlic Herb Butter
	GF, NF

	Bilbao Chorizo
	Grilled Basque Chorizo, Savora Mustard, Lemon
	GF, NF

	Papas Bravas
	Crunchy Potatoes, Paprika, Garlic Aioli, Salsa Bravas
	NF

	Crispy Brussels Sprouts
	Seasonal Honey, Dried Fruit, Iberico Bacon, Crushed Hazelnuts
	DF

	Tuna Crudo
	Seasonal Preparation with Appropriate Sauce & Garnish
	DF, GF
	Additional Selections +$12 Per Person Per Item



	Second Round
	Select 3 Proteins
	Grilled Octopus
	Seasonal Mash, Chorizo, Garlic, Lemon
	NF

	Steelhead Trout
	Hazelnut Crust, Seasonal Greens, Smoked Espelette Butter
	GF

	Iberico Pork Ribs
	St. Louis cut Ribs, Ocho Spice Sweet & Sour Honey
	NF,DF

	Mary’s Organic Chicken
	Boneless Half Bird, Market Veg, Savora Mustard Foam
	NF,DF,GF

	Charcoal Grilled Ribeye
	Niman Ranch Beef, Umami Crust, Shishitos
	NF,DF,GF
	Additional Selections + $30 Per Person Per Item



	Final Round
	Select 2 Desserts
	Dulce de Leche Churros
	Caramel Stuffed Churros, Cinnamon Sugar, Fudge Sauce

	Basque Style Cheesecake
	Intentionally Burt, Crustless, Seasonal Fruit Conserva
	GF, NF

	Grandma’s Bread Pudding
	Croissants & Brioche, Pecan, Dried Cherry, Chocolate, Caramel

	Tarta De Santiago
	Flourless Almond Cake, Lemn Rosemary Coulant
	GF
	Additional Selections + $10 Per Person Per Item



	Enhancements
	Wagyu Tomahawk
	36 oz Bone-In Ribeye, A-5 Wagyu, Sauce Flight, Shishitos
	NF,DF,GF

	Mixta Style Paella
	Saffron Bomba Rice, Shrimp, Bilbao Chorizo, Seasonal Vegetables, Crunchy Soccarat Crust
	NF,DF,GF

	Cochinillo
	A Whole Roasted Suckling Iberian Milk Pig, Appropriate Sauces & Accoutrements
	NF,DF,GF
	Our menus evolve with the seasons and available produce. Some listed menu items may be altered or substituted based on seasonal change.





