Tapas

Mediterranean Empanada
Philo dough stuffed with
ground chicken eI roasted
pepper tapenade served with
seasoned yogurt dip. $10

Spanish Marcona Almonds
Roasted e Spiced. $5

Mediterranean olives
With lemon zest, garlic, and

fresh herbs.
Request warm or cold. $5.5

Mediterranean trio
Hummus, baba ghanus <
roasted beets hummus served
with pita e olives. $12

Saucisse Merquez
Grilled lamb sausage with
piquillo peppers & roasted
garlic. $8

Barbequed Jumbo Prawns
Roma tomatoes, spicy
Worcestershire B.B.Q. sauce
warm ciabatta. §13.5

Salads

Organic mixed green salad, red
onions, tomatoes & point reyes
blue cheese. $6.5

Caesar salad with garlic
croutons, white anchovy
dressing & parmesan cheese.
$8.5

Ve and chese b

Artisan Cheeses

One cheese $7.50, Three cheeses $16.00, Five cheeses $24.00
(All served with crostini’s)

Brie with cherry or cranberry
Cambozola with apricots preserves
Point Reyes blue cheese with a champagne pear confit
Aged gouda with organic honey
Spanish manchego with quince preserves

Pecorino -Gran Cru with organic honey

Charcuterie

One meat $8.00, Three meats $17.00, Five meats $26.00
(All served with crostini’s)

Calabrese salame served with birra infused whole grain mustard
Serrano ham served with rustic bread and olive oil
Bresaola (dry aged beef) served with olive tapenade

Chicken liver port wine pate’ with a cornichon relish

Prosciutto di Parma aged 16 months, with roasted shallot confit

Flat Breads

Smoked Salmon- Capers, cream cheese & aragula. $13
Lamb Sausage- Piquillo peppers, goat cheese eI basil. $12

Prosciutto & Arugula- Garlic oil, mozzarella cheese eI pecorino. $12
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