(Costa Brava Bistro
Dinner
Soup
Gazpacho Andaluz with Cucumber Relish 6
Warm Potato-] eek Soup with [Tried | ecks 7
White Pean & Chorizo Soup 7
Salad

[House: Babg Arugu]a & Bclgian [~ ndive with (Goat Cl’ICCSC & Fiqui”o Fcppers 9
with an A]moncLGar]ic \/inaigret’ce

Romaine Salacl with 6-month Manchego & Marinated quuerones 9
T omato & Cabraics over Arugu!a and [Trisée with an Orangc \/inaigrctte !
Frisce, Asparagus & Jamon SCrrano with | emon Aioli & Charred Tomato 12

Appctizcr
Seared FFoie (Gras with Fain Ferclu i7

Sa]Picon de Mariscos of (Calamari, Jumbo Slﬂrimp i5
Lump Crab & SnaPPer with Clﬁarred Roma, CaPers & (Green Olives

Jum})o Slﬁrimp sautéed with Gar]ic in Olivc Ol] 4

Mussels Steamed ina | omato, Garlic) Leek, FFCSI"I Herb & White Wine Broth 16
served with French [ries

Gri”ecl Octopus, Galician—stg]c, with Fotatoes & Fimcntc')n 16

House~Curecl Scot’cish Salmon with Marinated Fresh FenneLCaPer Sa]ad i3
with \/cxjus \/inaigrcttc

Charcuterie: Féte de Campagne with Fick]ecl Sha”ots, Jamon Serrano 21
C}worizo, Sa]chicho'n & I:rench Bread

Additional O!ive Tray Service 4+ Warm Mini Baguettc with Butter .50

Water Service available upon request

11/2014 |n consideration of our guests, we request that all electronic devices be on mute and cell
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(C osta Brava Pistro

[T ntrée
Ange]es’ Fac”a: Shrimp, Ca]amari, Mussc]s, Chicken, Fork & Beexc 28

Sea Sca”ops & Jumbo Slﬂrimp with Saffron Cream & Caviar Beurre Blanc 26
over LcmomLeei( Risotto

Crispg Scottish Salmon with Tarragon Beurre PBlanc 23
Cadliflower Purée & (Charred ] omato

Seared Gul]c Recl SnaPPer with Jumbo LumP Crab in Brown Buttcr 34
Roasted Artichoke, Nicoise Olive & Grapc T omato Salad

Bone~ln Chicken Breas’c with Tomato~Garlic Sauce i9
over |_entil-(Chorizo Stew & Wilted Spinach

Two Semi~boneless T exas anil stuffed with WIICI Mushrooms & Jamon Serrano 28
over sautéed Haricots \/erts with Tomatoes & Sha”ots

Braisecl Rabbit Leg with Hunter’s Sauce 25
over ]:ingerling FPotatoes sautéed with Smokec} Pacon & Onion

Roasted Duck Breas’c with Wllcl Mushrooms & Red \/\/ine Gastrique 30
over Cassou]ct with Chistorra Sausage

Gri”cd Bee]c f:ilet with Roquexcort Cream 32
Mancl’mego Mashed Fotatoes & Crispg Onions

Bone~in Fork Loin Chop over Garbanzo Bean Stew 25
with ["resh Moroccan Sausage, Spinach, T omato & Pacon

Roasted Lamb ChoPs with Rich Lamb Jus, Sautéed Spinach 34
& Goat Chcese Fotato Cakc

Linguini with SPinacl—\, Wild Mushrooms, [Fresh T omato, 16
Gar]ic & Basil in [~ xtra \/irgin Olive Ol! with 6-month Manchego
add (Z)Jumbo Shrimp 7 add oz sliced Chicken Preast 4

Warm Mini Baguette with Butter .50
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