
EAST COMES WEST SERIES
FEATURING OTOÑO

AMUSE

I.

II.

III.

IV.

V.

B O Q U E R O N E S  Y  M A NTE Q U I L L A
white anchovy, mind fish co. tuna +  
cantabrian anchovy goat butter, radish,  
pan de tinta

PA N C O N TO M ATE
crispy focaccia, grated tomato + garlic,
olive oil, sea salt, jamon iberico

C H U R R O S  D E  PATATAS  B R AVAS
potato churros, salsa brava, manchego salt, 
garlic aioli

P U L P O A  L A  B R ASA
estrella beer braised spanish octopus,
fried fingerling potato, chimichurri, pimentón

M A R I S C O S
new caledonian blue prawns,
local mussels + squid, lobster fumet, sherry aioli

C R E M A CATAL A NA
citrus, cinnamon, bee pollen, pomegranate

AMUSE

I.

II.

III.

IV.

V.

V E G E TA R I A N O P T I O N

A J O B L A N C O
marcona almond and garlic gazpacho,  
grilled grapes, px

PA N C O N TO M ATE
crispy focaccia, grated tomato + garlic,
olive oil, sea salt

C H U R R O S  D E  PATATAS  B R AVAS
potato churros, salsa brava, manchego salt, garlic aioli

C O L I F LO R  ASA DA
roasted cauliflower, smoked cream,  
nettle mojo verde, pine nuts, mint

S E TAS
paella of wild mushrooms, sunchoke puree,  
mushroom green tea dashi, crispy carnival squash

C R E M A CATAL A NA
citrus, cinnamon, bee pollen, pomegranate


