cork
TAPAS

CROSTINI
GOAT CHEESE CROSTINI $18
(CHEF'S CHEVRE FRESH GOAT CHEESE, ON BAQUETTE)
SUN-DRIED TOMATOS BRUSCHETT & $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 SERRANOQ, GREENS, SUN-DRIED TOMATOES)
BRIE TARTS $16
(4 SMALL TARTS FILLED WITH BRIE AND OLIVE OIL)
BURRATA $16
(SERVED WITH BASIL, PESTO, FIG, GLAZE, BAQUETTE)
BURRATA & PROSCIUTTO $24
(SERVED WITH BASIL, PESTO, FIG, GLAZE, BAQUETTE)
BAKED CAMEMBERT (SHARING SIZE) $36
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
BlG 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






