
C A N A P É S  

LAND 
Everything Spice Pig in a Blanket| Black Trufe Dijonnaise 

Hoisin Glazed Duck Breast| Japanese Mayonnaise, Crispy Wonton Cone (df) 

Chicken Mole Tostada| Red Pepper Mustard, Pickled Jalapeño (gf, df) 

Custom Blend Slider| 5 Spoke Creamery Cheddar, Slab Bacon, Onion Jam, Brioche 

Pastrami| Crimson Cabbage Jam, Caraway Milk Bread 

Crispy Pork Belly| Black Pepper Aioli, Maple Salt, Corn Meal Wafe 

SEA 
Tuna Tartare| Yuzu-Tomato Vinaigrette, Nori Crisp (gf, df) 

Hamachi| Nori Dusted Rice Crisp, Yuzu, Cucumber, Chili (gf, df) 

Maine Lobster Salad| Celery, Preserved Lemon, Brioche 

Paella Arancini| Black Olive, Safron-Uni Emulsion (gf, df) 

Ruby Red Shrimp Ceviche| Aguachile, Blue Corn Sope (gf, df) 

Smoked Salmon Croque Madame| Gouda, Manchego, Sunny Side Up Quail Egg 

GARDEN 
Goat Cheese Panna Cotta| English Peas, Butterfy Pea Powder, Rice Chip (v, gf) 

English Pea Gougère| Fennel-Leek Chantilly, Sea Salt (v) 

Fava Bean-Parmesan Mousse| “Ritz Cracker” (v) 

Charred Asparagus Summer Roll| Sesame-Miso, Aromatic Herbs (vg, gf) 

Hearts of Palm Ceviche| Crispy Plantain (vg, gf) 

New Potato, Cultured Butter| Chive Crème Fraîche, Caviar (gf) 

Tomato Napoleon| Jersey Girl Ricotta, Summer Herbs, Puf Pastry (v) 

(gf) gluten free, (df) dairy free, (v) vegetarian, (ve) vegan 


