
LA BASQUE
FIVE COURSES | FIVE WINES

$110 PER GUEST | SEPTEMBER 25, 2025 | 6:30PM

ENTRANTES
CRUDO OF DAURADE

BODEGAS ZUDUGARAI, TXAKOLINA “TXAKOLI MALDA”
HONDARRABI ZURI, BASQUE COUNTRY, SPAIN 2024

ENSALADA
“SALADE DE HOMARDS ET CREVETTES”

LOBSTER – SHRIMP SALAD | CITRUS VINAIGRETTE
MANGO | BASIL | PICKLED SHALLOTS | BABY LETTUCES

BODEGAS, GRAN BAZAN, ALBARIÑO “VERDE”
RIAS BAIXAS, SPAIN 2024

PRIMER PLATO
“ALBÓNDIGAS”

HERITAGE PORK MEATBALLS | GARLIC-HERB SAUCE
WHITE BEAN PUREE

LUNA BEBERIDE, “FINCA LUNA BEBERIDE” MENCIA
BIERZO, SPAIN 2020

SEGUNDO PLATO
“PLATS DE COTES À L’ESPAGNOLE”

BEEF SHORT RIBS “SPANISH STYLE”
CARROTS | POTATOES | OLIVES

BODEGAS ARROCAL, “VILLAGE” RIBERA DEL DUERO
TEMPRANILLO, RIBERA DEL DUERO, SPAIN 2023

EL POSTRE
VALDÈON & POIRES

ROASTED ANJOU PEAR | TOASTED HAZULNUTS
VALDÈON CHEESE ICE CREAM

EMILIO LUSTAU, DELUXE CREAM SHERRY
“CAPATAZ ANDREZ” JEREZ, SPAIN NV


