When ordering, please include the following:

1. Name

2. Delivery date

3. Phone number. A Bask staff member will call you to make payment over the phone,
the day of. Vemno is also possible @Sabrina-Thillard

4. Dinner order

* Reciepts will be attached to bag.

For those who feel comfortable to dine "out" please add "FSK" to comments when
making a Yelp reservation, so we keep track of the funds that go to our school.

Here is a taste of what Bask has to offer..

{COLD TAPAS:
Tberico Bellota Ham: cured 36 months (GF) $25.
Spanish Artisanal Cheese and Charcuterie Platter (GF) $29.

WARM TAPAS: (precooked, available to reheat, stovetop or oven)
Albondigas: beef and lamb meatballs, in a tomato/onion sauce. $12
Spanish tortilla: (GF) potato and onion omelette $11

Roasted mushrooms: (GF) in a creamy cider sauce $11

PAELLA (good for 2 people): Two flavors. (GF) $34
Black Ink Seafood only: Bomba rice, squid ink, calamari, baby octopus, clams, mussels,
prawns, bell pepper, artichoke, peas.

Royale: Bomba rice, chicken, spanish chorizo, pork, calamari, clams, mussels, prawns,
bell pepper, peas.

DESSERT: §9 '
Traditional Basque cake: A white cake with almond and vanilla custard. (served room

temp, or warm)

Flan de Turron: flan infused with almond and honey and crushed hard nougat.

Wine to go with this deliciousness...

White:

Bidaia, Txakolina 2018, Basque Country $36 ($49 on the Bask menu)

~~~Crisp, dry, slightly spritzy, salty, and citrusy

Red:

Marques de Murrieta Reserva, Tempranillo 2015, Rioja $38 ($52 on menu)
~~~FElegant and balanced. Notes of smokey oak, bourbon, licorice and blackberry
Rose:

Ampelos, Rose de Syrah, 2017, Santa Barbara, CA $22

Rich and Fruity. Ripe berries, vanilla, cherry, spice. Over ice and strawberries or
raspberries. YUM!

Hope you'll enjoy! We all deserve it! Much gratitude!

The crew at Bask and FSK family.






