


menu.

roaming canapés

jalapeno & chedder CrOQUELLES, CRIVES..............rvvveeereeeeeereeeeeese s sssssesssssssesesssesssssssesssssssesesssennssesan

freshly shucked coffin bay oysters, gin mignonette, pickled finger lime

entrée

ceviche tuna tostadas, yuzu-ponzu, roasted tomatillo & jalapeno aioli, toasted sesame

hiramasa kingfish, blood orange, finger lime, pickled onion, wasabi cream

crispy pork neck taco, adobo pepper, pineapple & rum relish, charred lime verde..............coocoevveeveerveerrererrnnnes

main
spatchcock, achiote, whipped garlic, guindilla.............ccoovvoevverereeerrerereenne.

wagyu hanger steak, jalapefio & lime chermoula

house hand-cut chips, guajillo oil & smoked sour cream cheese.

sugarloaf, pomegranate, lime verde buttermilk dressing, ricotta salata..

char-grilled corn ribs, labneh, smoked cotija cheese, Smoked pepper POWAT.............crveerreeerrreerereerrerieeneieenes

dessert

limoncello tiramisu, pistachio gelato...............erveerereererreeereennn.

cocklails.

gin & tonic

€arp n0.8 dry gin , premium LOMIC. ... .ve.reeeeeveerereeseeressereeseeesereesenes

blossom martini

earp vodka pure, earp orancello, blood orange juice, fresh lime juice......

barrel aged beachcomber

barrel aged no.8 gin, davidson plum syrup, port, lemon juice, créme de myrtille, pink grapefruit soda capi.......

carrington calling

n0.8 dry gin, earp limoncello, lemon thyme syrup, fresh lemon juice.............




