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a WINE BAR

winter 2026

PLATES

red beets cocoa nib seca, persimmons, tahini-raisin sauce 15

carrot dip market crudité, crushed pistachio, preserved lemon 20
pissaladiére puff pastry, caramelized onion, anchovies, gruyére, thyme 18
sweet potato green harissa, marinated feta, coconut furikake 22
scallops cauliflower purée, coffee shoyu, persimmon-herb salsa 24
linguica white beans, pimenton aioli, breadcrumbs, piquillo peppers 28

duck breast balsamic brown butter, pear purée, roasted turnips 32

SIDES

sourdough + cultured butter 10
chips + serrano ham 12
marinated olives 8

white anchovies + roasted garlic 6

DESSERT

ricotta cake semolina, poached pears, vanilla 14

granita local hibiscus, lemon curd, spiced pistacho crumble 12

_our menu is constantly evolving,
items and prices are subject to change.



