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SERVED FAMILY STYLE

Amause Pouche

FRIED YUCA
AVOCADO CILANTRO MOUSSE, CAVIAR

Toe Gpart

OYSTERS
BURNT PINEAPPLE LIME RELISH

YELLOW FIN TUNA TIRADITO
AJI AMARILLO AND TANGERINE DRESSING, AVOCADO,
ACEVICHADA SAUCE, CRISPY QUINOA

WOOD-OVEN LAMB EMPANADAS
12 HR SLOW-GRILLED WHOLE LAMB, YOGURT AND MINT SAUCE

The fires

EMBER-COOKED JUMBO SHRIMP
ROASTED PEPPER SAUCE, CHARRED ONIONS, COTIJA CHEESE

GRILLED AGED ANGUS NEW YORK STEAK
CREAMY FOIE GRAS SAUCE, CHIMI HENDRIX

Cides
THE LATIN RISOTTO
SMOKED TOMATO, CHILE MORITA, HEARTS OF PALM

EMBER-COOKED GREEN BEANS
LEMON VINAIGRETTE, RICOTTA, TOMATO CHUTNEY

0&!’[’&1‘%

BASQUE CHEESECAKE
WILDFRUIT COULIS, HONEYCOMB CANDY

$90 PER PERSON

milk, soy, and wheat). We offer gluten-free options; however, our kitchen is not completely gluten-free.
A gratuity of 20% will be added to all parties.

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies. While we do
our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all major food allergens (peanuts, tree nuts, eggs, fish, shellfish,
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