
G R A Z I N G  

Artisanal Cured Meats & Cheeses, Greenmarket Crudités
local breads, flatbreads, gluten-free crackers

apricot preserves, fig mustard, dips
pickles, olives, honey butter

C A N A P É S

Day Boat Tuna Tartar
chile crisp, coriander, bergamot 

Grilled Shrimp
diced cucumber, XO sauce, fresh lime

Wagyu Beef Slider 
black garlic aioli, classic potato bun, aged cheddar, heirloom tomato

Lamb Meatball Skewers 
tzatziki, cumin pickle

Bourbon and Dark Chocolate Torte
sea salt caramel

M  E  N  U 

TAPAS

Grilled Asparagus with Romesco  

Local Cranberry Bean & Octopus Salad

“Buñuelos De Bacalao” with Aioli
salt cod fritters

“Gambas al ajillo”
shrimp cooked in garlic

“Tortilla de patatas clásica”
spanish omelette with potato and onion

CARVING

Slow Cooked & Grilled Beef Short 
Rib

red wine jus

Roasted Chicken Roulade   
garden herbs

Roasted Market Vegetables
herb-arugula pesto


