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RESTAURANT WEEK MENU
1st course:                          cava tapas: medjool date, chickpea “fry” & patatas bravas
˜

                                     mezze: hummus, tabbouleh, baba ghanoujh, olives
2nd course:                        spring pea soup, confit ham, idiazabal cheese, smoked mushroom
˜

            grilled white and green asparagus salad, arugala, radish, queso fresco, spring herb vinagrette
˜

little neck clams, estrella beer, ciopollini, green herbs
3rd course:                          beef short rib, soffrito, white polonta, nettles, ciopolini
˜
 cava’s spring vegetable paella, morel mushrooms, ramps, fiddlehead ferns
˜
           local caught cod, roasted tomatoes, white beans, spinach, saffron
4th course:                                     cava’s churros, spiced hot chocolate
˜

           meyer lemon tartlets, mascarpone cream, white chocolate explosion!
˜

                                              cana de cabra, (goat, spain), fennel pear marmalade, chestnut






      ˜
traditional flan (cava’s own secret recipe), candied peanuts
