
 

 

Chef tasting Menu  
Minimum 2 people  

$55 per person  
Options available for vegetarian and vegan with seasonal 

 

 

 

Entrees 
Served as individual Pintxos 

On availability of seasonal and subject to change 
 

• Piquillo baby bell pepper roasted and stuffed with crab and prawns in soffritto 

• Roasted roman artichokes stuffed with suckling lamb and pecorino cheese in light tomato pesto sauce 

• Char grilled chorizo on a bruschetta bread 

• Poached white asparagus wrapped in prosciutto San Daniele on Roquefort cognac sauce 
 

Entrees 
Served as sharing platters 

• Selection of cured meat and house bread 
 

 

 

 

Mains 
Served as sharing platters 

 

• Slow roasted for 12 hours suckling pig and lamb 

• Sides and sauces for the table 

 

 


