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COLD TAPAS

BREAD & BUTTER =

Sour Dough, Kombu Butter | 4pcs

ARTISANAL CHEESE PLATTER ==
Cheese, Quince, Charcoal Chips | 3 kinds

COLD CUTS PLATTER
Chorizo, Truffle Salami, Wagyu Bresaola | 60gm

WINERY PLATTER

Artisanal Cheese, Cold Cuts, Condiments

MARINATED MIXED OLIVES ==

Green Gordal, Cuquillo, Alorena | House Marinated

ARTURO SANCHEZ JAMON

Premium Iberico Jamon Leg Bellota, 60 Months Aged, Gran Reserva | 50gm

WINERY’S “CIGAR”
Free Range Chicken Liver Pate, Ceps Soil | Served Cold

AUSTRALIA SPANNER CRAB CANELON (add Sea Urchin - $10)

Zuchinni, Ponzu, Ikura Roe, Sriracha | Served Cold

HIRAMASA HAMACHI CRUDO (add caviar - $20)

Puffed Organic Wild Rice, Cucumber Snow, Yuzu Soy Vinaigrette | Served Raw

SEA URCHIN & FOIE GRAS PUDDING (add caviar- $20)
Ceps Dashi | Served Cold

CAVIAR & SEA URCHIN SOMEN
Shio Kombu, Dashi Foam | Served Cold
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