Celebrate Father’s Day With Us!
Sunday, June 21, 2009 - 5pm to 9pm

$40 Per Person

Regular Sunday Tapas and kids menus also available

SPECIALTY COCKTAILS

Reposado Old Fashioned buen amigo organic tequila, agave nectar, bitters, soda 13.50
Afiejo Manhattan don alvaro organic tequila, maraschino liqueur, blood orange bitters 13.50
AMUSE

Baja Style Luna Oyster Shooter red onion, cilantro, lime, afiejo tequila

STARTERS
Smoked Free Range Chicken Tamale charred tomato sauce, cilantro slaw, crema
Mediterranean Mussels Diablo habafiero sofrito broth, smoked paprika, california olive oil

Watermelon Salad baby watercress, oaxacan string cheese,
pedro jimenez reduction, macadamia nuts, marash chile

Olive Oil Poached Alaska Halibut dried tomatoes, lucques olives, seared garlic, meyer lemon

ENTREES
Grilled Kobe Rib Eye “mansalad”, duck fat fingerling potatoes, burgundy butter

Surf and Turf grilled lamb chops, chile seared white prawns, olive tapenade,
whipped potatoes, asparagus, baby carrots, ancho chile demi glace

Yukon Gold Potato Enchiladas corn, huitlacoche, roasted peppers, mexican cheeses,
five chile enchilada sauce, crema, summer vegetable salpicon salad

DESSERT

Plantain “Split” caramelized plantain, warm chocolate sauce, arroz con leche ice cream

Goat Milk Cajeta Flan caramel sauce
Barcelona Chocolate Cake rich, dark chocolate cake, sweet crema, chocolate sauce

Call 213.486.5171 for reservations
ciudad - 445 south figueroa street, los angeles, ca - ciudad-la.com



