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BASQUE WINE DINNER

18 DE OCTOBRE 2025

FIRST COURSE

ZOPAKO [BASQUE SOUP BREAD]
sopa de ajo | pimentdn de la Vera | quail egg

SECOND COURSE
MEDITERRANEAN SARDINES

heirloom tomato jam+saffron | caperberry
preserved lemon | sheephearder’s bread

THIRD COURSE

TAUTOG EN SALSA VERDE
vineyard littlenecks | bacalao
green pepper emulsion

FOURTH COURSE
TXULETON STEAK

whole fire roasted bone-in ribeye
palitos de papa | p'tit basque cheese | piperrada

DESSERT

MATCHA BASQUE CHEESECAKE
pistachios 2 many ways | pomegranate
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food-borne illnesses, especzal[y if you have certain medical conditions. Before
placing your order, please inform your server if a guest in your party has a food allergy



