Zambra’s Restaurant Week Tapas 2021

5 For 30$

Pumpkin-Coconut Soup, Vadouvan Granola, Herbs

House Gnocchi, Three Graces Chevre, Nigella Seeds, Sage Oil

Tortilla Espanola, Yukon Gold, Market Greens, Aioli

Ensalada Rusa, Smoked Trout, Beet, Yukon Gold, Boiled Egg, Peas

Roasted Cauilflower Catalan, Saffron Yogurt, Pine Nuts, Raisins, Sherry

Semolina Crusted Calimari, Romesco, Preserved Lemon, Aleppo Pepper, Parsley

Paella Croquetas, Saffron Aloli

Charred Gulf Shrimp, Piquilo Bisque, Crispy Garlic

House Lamb Sausage Flatbread, Feta, Sun Dried Tomato, Dill

Kalimoxto Braised Beef Short Rib, Whipped Roots, Brussels Gremolata



