TASTE OF HARTFORD JULY 16 - 29

3 COURSE DINNER $30.18 | WINE PAIRING +$20

TAPAS choose one
Albondigas en Champignon | 4 each

chorizo stuffed mushrooms, watercress, aged mahon

Ensalada de col Rizada

Kale salad, mahon cheese, lemon, caesar dressing, croutons

MAIN choose one

Secreto de Cerdo
Pork shoulder steak, roast spring onions, sauce romesco

Risotto de Orzo
cauliflower, almonds, giardiniere, black truffle

DESSERT choose one
Churr-Os

briléed, cayenne cinnamon sugar, lemon caramel,
smoked chocolate sauce
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Ensaladilla Rusa

Tuna&potato salad, peas, paprika crackers

Patas de Pato | 2 each
smoked duck legs, sherry glaze, seeds8pomegranate

Salmon
Plank roasted, sherry mustard glaze, herb roasted potatoes

Paella Valencia | for two
Chorizo, chicken, clams, mussels

Donut Chocolate Bread Pudding

Orange marmalade, vanilla ice cream
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