
Marinated Olives & Marcona Almonds	   6
thyme, orange, chile, koroneiki olive oil, sea salt	

Catalan Tuna Tacos	 9
avocado puree, herb salad, red chile aioli 

Deviled Eggs	 8
rock crab, crispy prosciutto, grainy mustard, basil

Artisanal Cheese Board	 6 / ounce
your choice of cheeses, individual accompaniments, warm baguette

| B I T E S  |

| C H A R C U T E R I E  |

Vegetarian selections available upon request.

Moules et Frites	 12
steamed mussels, beer, blue cheese, arugula, pomme frites 

Baked St. Marcellin Cheese	 15
pears, grapes, almonds, honeycomb, grilled baguette 

Iberian ‘Oysters Rockefeller’	 20
serrano ham, idiazabel cheese, aleppo pepper, spinach, shrimp

| P L A T E S  |

|  L O U N G E  |

Prosciutto San Daniele      candied walnuts	      12  

Serrano Lomo                        pickled grapes	   12 

Jamon Serrano                     coffee mayonnaise	     9 

Bresaola                                   parsley, grilled lemon	 11 

Chorizo Sausage                  golden raisin, olive relish	      8 

Pate Grand Mere                  cornichon pickles	     8 

Pheasant Terrine                  dried apple, cranberry puree 	 9  

Head Cheese                          apricot mostarda      	 7 

Jamon Iberico Bellota        hazelnuts, dates      	 22 

Tasting of Five                       chef chad’s daily selection	     20

Please note: 
All menus are provided as samples only.  Information and prices are subject to change without notice. 

Please request a current menu from restaurant management to ensure receipt of accurate content.


