Nick & Sam’s Sunday Supper Presented by Chef Juan Sasso

FIESTA ESPANOLA

TAPAS
Montaditos

resco salchichon, aged manchego, olive relish, toasted baguette
cazon, marinado en adobo, piquillo pepper aioli, curtidos

Croquetas de Jamon
Spanish ham & bechamel fritters

Huevo Diablo Con Sardinella
deviled eggs, piquillo peppers, sardines, caviar

PLATO PRINCIPAL
Pulpo a la Gallego

King Edward potato, Spanish chorizo, fino, smoked paprika

Pollo al Chilindron
Jidori chicken, serrano ham, pimenton

Cocido Madrilefio

prime beef shank, heritage pork, chorizo, morcilla, Spanish chickpeas,

vermicelli, pickled peppers

Cochinillo Asado
roasted potatoes, lemon

Txuleta a la Brasa
prime bone in ribeye, patatas fritas

GUARNICION
Tortilla de Papa
farm eggs, potatoes, caramelized onions

Paella Valencia
rabbit, snails, lima beans, saffron, bomba rice

Fabada Asturiana
faba beans, lacon, pimenton

POSTRE
Leche Frita
fried milk, cinnamon, sugar

Churros con Chocolate
Spanish hot chocolate

Torta Crus de Santiago
‘cake of St. James’, marcona almonds, sherry, lemon
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