WATERLEAF

INTERNATIONAL CUISINE - FALL 2025

DINNER SEATINGS: 7:00PM
SELECT SELECT WEDNESDAYS OCTOBER 8 THROUGH DECEMBER 3
$50 PER PERSON (INCLUDES 8.25% TAX)

TO MAKE RESERVATIONS, PLEASE VISIT OPEN TABLE.

Taste of Spain
Oct. 8, Oct. 15 & Oct. 22
Reservations open
Sept. 24, Oct. 1 & Oct. 8

Taste of Bavaria
Nov. 12, Nov. 19 & Dec. 3
Reservations open
Oct. 29, Nov. 56 & Nov. 19

AMUSE
TAPAS MIXTA
PAN CON TOMATE - CROQUETAS - SOBRASADA
CON MIEL

FIRST COURSE
TORTILLA ESPANOLA CON ENSALADA
POTATO-ONION OMELETTE WITH MIXED GREENS,
CURED JAMON, MANCHEGO, SHERRY VINAIGRETTE

SECOND COURSE
LUBINA A LA SARTEN
ROASTED SEA BASS, MARCONA-HERB CRUST,
MANZANILLA OLIVES, SALMOREJO SAUCE

ENTREE
SECRETO IBERICO DEL BELLOTA CON PATATAS
BRAVAS
GRILLED IBERICO PORK STEAK, ROASTED
VEGETABLES, CRISPY PIMENTON POTA TOES,
CHIMICHURRI

DESSERT
SAN SEBASTIAN TARTA DE QUESO VASCA
CARAMELIZED VANILLA-CITRUS CHEESECAKE

AMUSE
BAYERISCHE BREZN MIT OBAZADA
BAVARIAN PRETZEL WITH TRADITIONAL CHEESE
SPREAD AND SWEET MUSTARD

FIRST COURSE
FELDSALAT MIT KURBIS
LAMBS LEAF, ROASTED SQUASH, PARSNIP, SPECK,
MUSTARD VINAIGRETTE, CANDIED HAZELNUTS

SECOND COURSE
FORELLE MIT JAKOBSMUSCHEL
TROUT WITH SCALLOP MOUSSE, CELERY ROOT
PUREE, DILL BUTTER SAUCE, SMOKED TROUT ROE

ENTREE
ROULADEN MIT ROTKOHL UND
KARTOFFELKLOSSE

BRAISED BEEF ROULADE WITH RED CABBAGE,
POTATO DUMPLING, LINGONBERRY COMPOTE

DESSERT
KAISERSCHMARRN MIT APFEL
CRISPY CARAMELIZED “PANCAKE” WITH ROASTED
APPLES, RUM RAISIN ICE CREAM




