Waiting Room Bites

Mama’s Spiced Nuts
5
Mediterranean Olive Mix
6
Tinned Portugnese Mackerel or Tuna Board

Grilled Sourdough, House Pickled 1/ egetables
Piguillo Pepper, Mustard, Grana Padano

15
Mixed Cheese Board

Apricot Marmalade, Marcona Almonds, Local Honey
Grilled Sourdough, Fresh Fruit

18
Fall Kale Salad

Parmesan, Butternut Squash, Pepitas, Tangy 1 in
12

Vietnamese Green Papaya Salad

Green Papaya, Grilled Prawn
Mixced Herbs, Vietnamese Dressing

10

Liberty Farms Duck Confit Taco
Pickled Red Onion, Pineapple Salsa, Queso Fresco, Cilantro
7

Tagliatelle Bolognese
House-Made Pasta, 8-Hour Bolognese, Parnzigiano-Reggiano
12

Sweets
Dark Chocolate Torte

Citrus Marmalade,
Whipped Creme Fraiche

Gravenstein Apple Galette

Pistachio Frangipane, Rose Geranium, 1 anilla Ice Cream

Fig I eaf Panna Cotta
Fig Caramel, Fresh Figs, Blackberry Jellies

Burnt Basque Cheesecake
Confit Strawberries, Brown Sugar Crumble

Serving Hours
Wednesday — Saturday
S5pm-9pm
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