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MERENDA

SMALL BITES

olives castelvetrano, citrus, garlic

walnuts rosemary, sugar, sea salt

parker house rolls beurre demi sel

champagne nachos torres evoo chips, créme fraiche, smoked frout roe

LA MERENDA

charcuterie selection of cured meats, house pickles

cheese selection of cheeses, seasonal jom

conservas finned fish, sourdough miche, accompaniments

lo scalda ‘nduja warm Calabrian sausage spread

braléed duck liver paté fenugreek salt, toast points

caviar kaluga reserve (2 0z), torres evoo chips, créme fraiche, chives

VEGETABLES

golden beet salad dukkha-spiced labneh, shaved fennel, orange, mint
roasted potatoes yukon golds, espelette aioli

gem salad tahini green goddess, shaved fennel, seasonal fruit, pistachio

PASTA + GRAINS

ouzi pockets phyllo filled with saffron-scented vegetable pilaf, tzatziki
pasta con la ‘nduja fresh tagliatelle, tomato passata, ‘nduja, butter, basil

lamb cappelletti stuffed pasta with spinach and goat cheese, lamb jus, cream

MEAT + FISH

roast chicken anatolian red pepper glaze, herb salad, sumac onion, sourdough crouton

mussels nduja white wine broth, tomato, shallot, garlic, foast

DESSERT

chocolate panna cotta
amarena cherry cake
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SPARKLING

Champagne | J. Lasselle, Brut ler Cru
Cachet Or | FR

Petillant Natural of Verdicchio | La Staffa
| IT

WHITE

Griiner Veltliner | Christina | Carnuntum,
AT

Hondarrabi Zuri Blend | Artomaria |
Arabako Txakolina, ES

Vermentino | Terenzuola | Tuscany. IT

ORANGE

Catarratto, Zibibbo | Biddizza | Sicily, IT

Chardonnay Blend | Swick Wines | The
Flood | Oregon

ROSE + CHILLED RED

Corvina Blend | Ka Bloom | Veneto, IT

Zweigelt Blend | Chill! | Burgenland, AT

RED

Aglianico del Vulture | Grifalco |
Basilicata, IT

Cabernet Franc | Breton, Trinch! | Loire, FR
Syrah | Presqu'ile | Santa Maria Valley, CA

Sumoll | Celler La Salada, 'Macaners' |
Catalonia, ES

DESSERT

Brachetto d'Acqui | Cascina Gariting,
Niades | Piedmont, IT
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WINE COCKTAILS

Kalimotxo | red wine, house
cola

Levant Spritz* | sumac,
allspice, lemon, lavender minf,
pomegranate, Prosecco

* make this a mocktail

Rossamara | AperVino, sherry,
grapefruit, lemon, honey

SHERRY + VERMOUTH

Americano Bianco | Sirene |
Veneto, IT

Oloroso | La Cigarrera |
Sanllcar de Barrameda, Jerez,
ES

Pedro Ximénez | El Maestro
Sierra | Jerez, ES

Vermouth di Torino Rosso |
Bordiga | Torino, IT

Vino Vermouth Rojo |
Destilerias Acha | Basque
Country, ES

BEER + CO-FERMENTS

Aslan Brewing Company |
Coastal Pils | WA | 12 oz

De Ranke | XX | BE | 330mL

La Brasserie de Blaugies |
Saison | BE | 375mL

Pohjala Brewery | Must Kuld
Porter | EE | 330mL

% % 3 tastings $20

$15 for wine club members

Mas Candi | Corpinnat, Brut
Nature | 2023 | Catalonia, ES

Constantino Ramos | Loureiro
“Juca” | 2023 | Vinho Verde, PT

El Coto de Rioja | Crianza |
1995 | Rioja, ES

IBERIAN FLIGHT
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