Monday Paella Night
three selections ~ $50

first
shishito peppers
aroli, lemon, sea salt

spring nettle soup
spring onion blossom, celeriac, creme fraiche

gem lettuce
chevre, apple, champagne vinaigrette

patatas bravas
spanish red sauce, aioli

main
paella mixto
chicken, chorizo, shrimp, clams, mussels, chimichurri, saffron rice, sofrito

paella de marisco
shrimp, clams, mussels, calamari, fin fish, saffron rice, sofrito

sockeye salmon
tabbouleh, cucumber, tomato, lemon butter sauce

portuguese roast pig
manila clams, chorizo, sofrito, bay scented potato,  hot smoked paprika, pickled red onion

dessert
vanilla flan
candied kumquat
basque cheesecake
fresh berry-basil compote
housedmade ice cream or sorbet
today’s selection



