
CHRISTMAS EVE & CHRISTMAS DAY 
MENU

$179 per person
Tasting Menu — Shared Family Style

TO START

MUSSELS TOSTADA*
Mussels in escabeche, red pepper aioli, caramelized 

onion, pan de cristal

HIRAMASA*
Salsa negra, yuzu kosho, and coconut 

milk–compressed jicama

FENNEL*
Dungeness crab, Manchego espuma, fennel pollen

MAINS

UNI FIDEUÀ*
Fideuà pasta, uni, Idiazábal cheese, squid 

“tagliatelle”

MAINE LOBSTER TAIL*
Spinach, sherry wine, lobster bisque

LUBINA*
Baby leeks, harissa soil, aji amarillo emulsion

DESSERT

CHOCOLATE
Pistachio, raspberry

MIGNARDISES

*Consuming raw or undercooked food increases your risk of foodborne illness.




