
EL TALLER
DEL 

SUMMER RESTAURANT MONTH
August 4 - August 30 20206

 

$65 PER PERSON | WINE PAIRING $35

G A Z P A C H O
m o d e r n  s p a n i s h  g a z p a c h o

C R U  
h a m a c h i  c r u d o ,  c i t r u s  s e g m e n t s ,  b l o o d

o r a n g e  e m u l s i o n

T O R R A D A  D E  L L A G O S T A
l o b s t e r ,  b r i o c h e  t o a s t ,  y u z u  A N D

s a f f r o n  a i o l i  
( a d d  1 0 g  o s s e t r a  c a v i a r  + 3 5 )

M u s  V e r d e j o ,  R u e d a ,  S p a i n  2 0 2 4

P A E L L A  D E  L ’ H O R T A
E g g p l a n t ,  a r t i c h o k e ,  p e p p e r s ,

a s p a r a g u s ,  a l i c a n t e  p a e l l a  m e t h o d

A L A C A N T  P A E L L A  
t i g e r  p r a w n ,  l o b s t e r ,  

C a n a r y  I s l a n d  s e a b a s s ,  c u t t l e f i s h

P A E L L A  D E  W A G Y U  
( A D D  2 5  P E R  P E R S O N )

w a g y u  s i r l o i n ,  b o n e  m a r r o w  
b r a i s e d  o x t a i l ,  r o a s t e d  p e p p e r s ,

A l i c a n t e  p a e l l a  m e t h o d

M a d a i  S o b r e  L i a s  G o d e l l o ,  B i e r z o  2 0 2 2
o r

T i e r r a  C r i a n z a ,  R i o j a  2 0 2 1

S E R V E I D E  F O R M A T G E  
( 1 0  E A C H  A D D I T I O N A L )  3  S p a n i s h  a n d

l o c a l  c h e e s e s  s e r v e d  w i t h
a c c o u t r e m e n t s  &  p u m p k i n  s o u r d o u g h  

P A S T I S  D E  C A R L O T A  I  F O R M A T G E
c a r r o t  c a k e ,  c r e a m  c h e e s e ,  c a r r o t  &

o r a n g e  s o r b e t

G u t i e r r e z  D e  L a  V e g a  M o n a s t r e l l  L B V  2 0 1 0

MIGNARDISES

 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness

*prices are not inclusive of tax and service charge 
**Service fee is in order to ensure that everyone of our team earns a

competitive wage, this fee is not a tip. Tips are not necessary, but appreciated.

CHOOSE FROM

ONE CHOICE PER TABLE 

CHOOSE FROM
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	GAZPACHO modern spanish gazpacho
	CRU  hamachi crudo, citrus segments, blood orange emulsion
	TORRADA DE LLAGOSTA lobster, brioche toast, yuzu AND saffron aioli  (add 10g ossetra caviar +35)
	Mus Verdejo, Rueda, Spain 2024
	PAELLA DE L’HORTA Eggplant, artichoke, peppers, asparagus, alicante paella method
	ALACANT PAELLA  tiger prawn, lobster,  Canary Island seabass, cuttlefish
	PAELLA DE WAGYU  (ADD 25 PER PERSON) wagyu sirloin, bone marrow  braised oxtail, roasted peppers, Alicante paella method
	Madai Sobre Lias Godello, Bierzo 2022 or Tierra Crianza, Rioja 2021
	SERVEIDE FORMATGE  (10 EACH ADDITIONAL) 3 Spanish and local cheeses served with accoutrements & pumpkin sourdough
	PASTIS DE CARLOTA I FORMATGE carrot cake, cream cheese, carrot & orange sorbet
	Gutierrez De La Vega Monastrell LBV 2010
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