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Amuse Bouche
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Soup
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Pecan cream soup, Piquillo peppers, Joselito ham crumble
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Pan seared foie gras, roasted apple espuma, seasonal mushrooms
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Rice
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Boston lobster and octopus Spanish style rice, yuzu aioli
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Main Course
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Coal roasted Iberian Joselito “Presa”, Romesco
Rioja demi — glace and morels
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Dessert
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Baked Alaska
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( Alaskan king crab salad with 12 years Oscietra caviar ‘
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\ ; Truffle and chorizo cream soup
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1 Confit codfish Spanish style rice, carabinero and lobster jus
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\‘ Grilled Australian Wagyu M5 striploin, cauliflower cream ||
V‘ Malabar pepper sauce J
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