PAELLA
MAKING CLASS

PAELLA & SANGRIA
MAKING CLASS

WELCOME TOAST

Prose, Prosecco

PINTXO MORUNO
Cumin marinated pork loin skewers, mojo verde, Greek yogurt

PAN CON TOMATE
Toasted crispy ethereal bread brushed with fresh tomato

ALBONDIGAS
Pork and beef meatballs, Manchego, tomate frito

PAELLA MIXTA
Calamari, clams, shrimp, chicken, chorizo, sofrito, saffron

WHITE SANGRIA
Sparkling wine, peach schnapps, triple sec,
strawberries, blueberries

RED SANGRIA
Red wine, brandy, triple sec, Sprite, chopped orange

SANGRIA DE CERVEZA
Mahou, Elderflower, lemon juice, pear purée

CREMOSO DE CHOCOLATE

Three layer chocolate genoise, vanilla ice cream, olive oil, Maldon salt

*The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness.
Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination
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