
AMUSE BOUCHE

GAZPACHO DE CEREZAS CON QUESO DE CABRA
cherry gazpacho, goat cheese, basil oil

FIRST COURSE (choice of one)

OSTRAS ALIÑADAS
east coast oysters with shallot pearls and tomatillo gazpacho

TARTALETA DE PISTO CON HUEVO  
warm vegetable tart, slow poached egg, baby arugula salad 

SECOND COURSE (choice of one)

LUBINA CON SALSA DE CAVA
wild black bass, cava sauce, rock shrimp, caviar 

ARROZ DE MARISCOS 
creamy bomba rice, sautéed shrimp, razor clams  

THIRD COURSE (choice of one)

COCHINILLO CON PATATAS EN ADOBILLO 
slow roasted suckling pig, pimentón spiced potatoes

SOLOMILLO DE TERNERA CON SALSA DE CEPS 
seared black angus filet, wild mushrooms, truffle

DESSERT  (choice of one)

LA LUNA DE MARBELLA
marbella’s full moon, white chocolate, mandarin-yuzu center, chocolate crumble

TOCINILLO DE PASIÓN
passion fruit custard, redberry tea, lemon thyme ice-cream

 
PETIT FOUR

SUSPIROS DE ENAMORADOS
lover’s whispers 

VALENTINE’S DAY 2014
$95 per person {plus tax and gratuity}

Wine pairing available for $45 per person


