LAMB & TRUFFLE PAELLA
HOLIDAY DINNER

MONDAY, DECEMBER 19 - SUNDAY, DECEMBER 25
THREE COURSES ‘ $75/ PP ‘ Orders available for two or more

TAPAS

GAMBAS AL AJILLO | GF sizzling shrimp, olive oil, garlic, guindilla peppers
CROQUETAS DE HONGO | crispy and creamy mushroom croquettes

ROASTED DELICATA CALABAZA | GF roasted delicata squash, shaved fennel,

frisée, parmigiano-reggiano, candied walnuts, pistachio dressing

PAELLA

LAMB AND TRUFFLE PAELLA | GF lamb chop, truffle puree, asparagus,

saffron aioli, mushroom sofrito

DESSERTS AND CAVA

CHURROS CON CHOCOLATE | churros with hot chocolate
FLAN | flan, passion fruit, pistachio crumble, whipped cream
CAVA TOAST

Served family style, portioned for your table

S OCARRAT PAELLA BAR




