TOUR DE ESPANA

The Best of Spain | 45 per person | minimum 2 people

JALEO

BY JOSE ANDRES

PARA EMPEIAR choose two (2) per table

Pan de cristal con tomate
Toasted slices of crispy Spanish ‘crystal’
bread brushed with fresh tomato

Plato de queso Manchego Pasamontes
A plate of raw sheep’s milk cheese - nutty
with a tangy, creamy finish

Jamoén Serrano

24-month cured Serrano ham

Coca Payoyo

A handmade rosemary and olive oil cracker
topped with membrillo and Payoyo cheese

SUPAS Y ENSAI.ADAS choose two (2) per table

Ensalada de hinojo y manzanas con queso
Manchego y nueces

Shaved fennel and apple salad with
Manchego cheese and walnuts

Endivias con queso de cabray naranjas
Endives with goat cheese, oranges,
almonds, and roasted garlic dressing

Empedrat de mongetes
Catalan bean salad with tomato, onion, bell
peppers, cuquillo olives, and sherry dressing

Gazpacho de remolacha con queso de cabra
Classic chilled Spanish soup made of beets
and tomatoes with goat cheese

and pistachios

FRITURAS Y VERDURAS choose two (2) per table

Croquetas de pollo
Traditional chicken fritters

Patatas bravas
Fried potatoes with spicy tomato sauce
and alioli

CARNE Y MAS choose two (2) per table

Gambas al ajillo
The classic Spanish tapa of shrimp
sautéed with garlic

Coliflor salteada con aceitunas y datiles
Sautéed cauliflower with dates and olives

PUSTRES choose one (1) per table

‘Pan con chocolate’
Chocolate custard with caramelized bread,
brioche ice cream, and extra virgin olive oil

Flan de Mama Marisa con espuma
de crema Catalana

A classic Spanish vanilla custard with
whipped Catalan cream and oranges

Pimientos del piquillo rellenos
de queso de cabra
Seared piquillo peppers filled with goat cheese

Coles de Bruselas

Warm brussels sprout salad tossed with
sherry dressing, apricots, apples, grapes
and Serrano ham

Pescado de mercado con pisto manchego
Seared market fish with stewed vegetables

Butifarra casera con mongetes*
Grilled pork sausage with sautéed
white beans and alioli

Pina borracha
‘Drunken pineapple’ compressed with dark
rum and fresh lime

*This item is cooked to guest preference and/or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish or eggs
may increase your risk of foodborne illness. Special menus are available for guests with certain allergies and dietary restrictions. Please ask your server.



