
o  r  a  n  g  e
e a t*

glass of avinyo cava

artisanal cheese & charcuterie
assorted breads & accompaniments

single estate olive oil tasting
served with bread

c h o o s e     two *
roasted asparagus and beets 

with garrotxa cheese 

wild boar sausage
with cauliflower puree and sweet peppers

lump meat crab cakes
with  marinated couscous 

arugula salad
with shaved fennel, grape tomatoes and parmesan 

              
red snapper ceviche 

roasted corn, shaved red onions, avocado,
grape tomatoes, cilantro, house made taro chips 

c h o o s e     t w o*
roasted vegetables platter

roasted leg of lamb 
with heirbon potatoes and leeks

macaroni and cheese 

roasted prawns on rosemary
served with marinated corn, shallots and grape tomatoes 

seared beef  tenderloin
served with marinated corn, shallots and grape tomatoes 

seared wild striped bass
with marinated asparagus & aioli

finish*

dessert platter
assorted house made desserts


