(Costa Prava Pistro

Chefs Tasting Menu - Summer

[ ime Sorbet with (Gin Mare & | onic Jc/(g

Nicoise Salad
(Kare [ una, [Faricots VVerts, O//vcs, [ried Capcrs, Egg W/ﬁi‘c & [ omato Cou/fs)

Feyrassol Rosé ‘Les Commancleurs’ 2021 Cétes de Frovence

Crilled [ exas Semi-boneless Juméo Qua//on Fearl (ous(_ous | abbouleh’
Domaine Trimbach Reserve 2018 Finot Noir, A]sace

/D etite 5662[ f://ct with / Feirloom [ omato-(joat C/mesc 53/30/
& 535/’/353/53/77/(: \//’/mgrctte

Peronia Reserva 2018 Tcmprani”o—Graciano—Mazuc]o, Rioja

F oached /D cach with Jamo’n 5(3[‘/‘51‘10 & Kea/ Wine Gastr/(]ue

Graham’s | O-year Tawng For’c

Salucll Aﬂgeles, Kittg, Faula, Wa]ther and the Costa Brava Bistro Fami]g

Cheps Tastir\g Menu $95.OO/Person ~ $5O‘OO/Pcrson additional for Wine Fairing



