
A Taste of the Chef's Imagination 

BITES TO SHARE 
Olives | Green Cerignola | Kalamata | Mediterranean Herbs & Spices 8 
Chili-Lime Trail Mix | Peanuts | Corn Nuts | Mini Pretzel | Corn Sticks  8 
Queso Fundido | Chorizo | Salsa Macha | Tomatillo Pico | Flour Tortillas  20 
Sun-Dried Tomato Hummus  16 
Cilantro Mint Pesto | Smoked Chili Oil | Za’atar | Pita  
Peruvian White Bean Hummus  22 
Confit Wagyu Brisket | Dukkah | Pickled Vegetables Pita  
Babaganoush | Spiced Lamb | Pine Nuts | Pomegranate | Mint | Pita 22 
Gochujang Deviled Eggs | Trout Roe | Gochujang Dust | Micro Cilantro 16 
Tuna Sashimi Croquettes | Kimchi Crisp 22 
Jamon Iberico Ham Croquettes | Fig Jam  18 

TACOS 
Maitake Mushrooms | Salsa Macha Verde | Crispy Leeks 22 
Al Pastor Ahi Tuna | Charred Pineapple Salsa | Guacamole 26 
Octopus | Squid Ink Sofrito | Chorizo Aioli | Pickled Carrots 26 
Pork Carnitas | Fig-Truffle Honey | Salsa Verde | Chicharrón Crumble 24 

SWEET FINALE 15  
Corn Cake | Banana Ice Cream | Puffed Sorghum  
Flan | Caramel Popcorn 
Mex Tiramisu | Café De Olla | Goya María | Mascarpone  
Ice Cream and Sorbets | A Selection of ice creams and Sorbets 5 per scoop 

Say Cheese! 
A curated journey of artisan cheeses from across the globe,  

each wheel and wedge tells a story of place, tradition, and character.  
Served with a selection of jams, crackers and fruits 

Selection of 3 for 34 | 5 for 52 | 7 for 68 

Excellence | Fromager D’affinois | France | 14 days | Cow | P 
Luscious and buttery, fromager d'affinois is a more decadent version of brie. A true crowd 
pleaser, with its thick, silky texture and sweet, milky flavor. 

Cypress Grove Truffle Tremor | Usa | 5 Weeks | Goat | P 
The result is lemony, minerally, and truffly and irresistible. 

Manchego | Artequeso | Spain | 8 months | Sheep | R 
A firm, nutty sheep’s milk cheese with grassy notes, aged for a rich, buttery finish. 

Alp Blossom | Austria & Germany | 7 Months | Cow | R 
The wheels are moved to a cave at Kaeskuche in Bavaria and coated in a combination of 
dried edible flowers & herbs pulled from the surrounding Alpine meadows.  

Stockinghall Cheddar | USA | 12 Months | Cow | P 
After wheels, fresh from Cornell University, arrive at our cheese cave at a week and a half 
old, they're wrapped in cheese cloth, rubbed in lard, and allowed to sit and age. The cheese 
that emerges is both crumbly and fudgy. 

Parmigiano Reggiano 5 Years | Italy | 60 Months | Cow | R 
Giorgio and Gianluca feed the cows a very special and specific diet consisting mostly of 
corn flakes, orzo, oats, dried fava beans and soy, providing a rich, flavorful super milk that 
accentuates all the goodness of what Parm can be. And that is: a barrage of sweet, salt, spice, 
and nuttiness; that butter, that little crunch, that caramel finish.  

Smoky Blue | USA | 3 – 9 Months | Cow | P  
The world’s first smoked blue cheese, by cold smoking over local Oregon hazelnut shells. 
The creamy, milky blue then takes on a rich essence of roasted nuts and firewood, as well as 
a sweet caramel flavor and notes of fresh cream. Balanced and complex. 

Epoisses | Burgundy, France | 5 weeks | Cow | U 
Made in the small town of Époisses, France, since the 1700s. It is highly prized for its intensely 
creamy interior as it is for its profound barnyard aroma. The rich, silky cheese is ladled 
into small wooden forms and dry-salted, then washed with wine for several weeks and 
finished with brandy. 

U Unpasteurized  | P Pasteurized  | R Raw   


