
BEETROOT HUMMUS 
Garl ic  P i ta Bread, Crudi tés,  Onions,  Ol ive Oi l

MARINATED OLIVES
Garl ic,  Thyme, Rosemary,  Ci t rus

TEMPURA SHRIMP WITH GARLIC AND CHILI
Sweet  Chi l i  Sauce

SMOKED SALMON BRUSCHETTA
Capers,  Lemon, Red Onion,  Cream Cheese

AVOCADO CROSTINI 
Roasted Cherry Tomatoes,  Basi l ,  Balsamic Glaze

CAPRESE BRUSCHETTA
Sun Ripened Tomatoes,  Mozzarel la,  Basi l  Pes to

MINI GARLIC FLAT BREADS
Cream Cheese,  Ol ive Tapenade, Cherry Tomatoes

GRILLED CHORIZO
Peppers,  Garl ic,  Smoked Paprika

ASIAN PORK SLIDERS
Cabbage Slaw, Ci lantro,  Chipot le Mayo

PATATAS BRAVAS 
Fr ied Potatoes,  Roasted Garl ic  Aiol i ,  Sour Cream

WAYGU MEAT BALLS 
Chimichurr i ,  Garl ic  and Chi l i  Tomato Sauce
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For your convenience an 18% Service  Charge wil l  be  added to
your check
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