
tapas 

crostini

goat cheese crostini                                  $18   
(chef's chevre fresh goat cheese, on baquette)

sun-dried tomatos bruschetta                $18  
(sun-dried tomatoes, olives, basil, on baquette)

white fish spread crostini                        $18  
(served with cornichons, on baquette)

smoke salmon crostini                               $18  
(served with cornichons, on baquette)

small plates

brie and prosciutto sandwich                   $24   
(brie, jamon serrano, greens, sun-dried tomatoes)

brie tarts                                                       $16  
(4 small tarts filled with brie and olive oil)

burata                                                             $16  
(served with basil, pesto, fig, glaze, baquette)

burrata & prosciutto                                 $24  
(served with basil, pesto, fig, glaze, baquette)

endive bites with anchovies       $16   
(served with cream cheese and walnuts, 4 pcs) 

spinach, artichoke & parmesan dip      $14
(served with olives & crackers)   

hummus (served with olives & crackers)                 $14

big tree combo              $30
(artichoke dip, hummus, white fish dip & crackers) 
     

bread basket         $10
(freshly made bread, salty butter, olive oil) 

extra bread          $6

olives & nuts              $10

olives or cornichons or caper berries   $8   




