Saturday, February 14th © v v © v ©
4 COURSE PRIX FIXE MENU | $135 PER GUEST

NVadentine's ay

Pintxos Warm Talo and Smoked Cultured Butter
Pintxo de Membirillo y Manchego

Pintxo de Datil, Cabrales y Chorizo lberico

Salads Charred Little Gem, Cantabrian Anchovy Dressing,
Petit Agour, Pear, and Herbs

Roasted Kabocha, Whipped Cana de Cabra, Pickled
Fresno, Espelette Chili Crunch, and Watercress

WENIN Grilled Lamb Chop al Ajillo, Chervil and Mint Crust,
Escalivada, and Lamb Jus

Pan-roasted White Seabass, Meyer Lemon Beurre
Rouge, Saffron Potato Puree, and Confit Tomatoes

Firewood Grilled NY Strip Steak, Romesco, Charred
Broccolini and Leeks, and Choice of Red Wine Sauce
or Cafe de Paris Sauce

Fire-roasted Romanesco “Steak” and Blue Oyster
Mushroom With White Bean-garlic Purée, Charred
Leeks, Salsa Verde, Preserved Lemon, and Hazelnuts

Dessert Chocolate Cremeux Tart With Raspberry
and Sherry Compote

Leche Frita, Dulcey Espuma, Verjus, and
Strawberry Powder

RESERVATIONS REQUIRED. SECURE YOUR TABLE TODAY.




