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Tapa, Sangria & Mojito Night

. Chorizo Stuffed Medjool Dates

Sweet & Sour Basil Slaw
5

: Crawfish & Chorizo Toasts :
5

- Dipping Bread .
Olive 0il, Balsamic & Parmesan
Everybody’s Favorite
5

Domestic and World Cheeses
7

: Surimi Sriracha CrabRoll .
Soy, Wasabi
5
. Grilled Jerk Chicken .

Jamaican Jerk Spiced
7

«Scallops :
Smoked Bacon & Snap Peas

Soy Cream
6

« Shrimp & Grits
Aded Chedder Grits, Cajan Shrimp

Ham Hock Confit, Creole Sauce
5

: Wild Burgandy Snails .
Baked in Pernod Herb Butter

Toasted Bread Crumbs
6

: Gartic Shrimp .
w/ Crusty Baquette
6

Pumpkin Filled Pasta
6
:Iﬂlﬂbm:

Rosemary Grain Mustard Aioli
7

- Steak & Ajillo Musthrooms :
Garlic, Sherry - YUM !
6
- Tapa Tacos -
Blackened Tenderloin

Green Chile Guacamole
6

: Beef Filet Tartare -

Truffled Arudula, Marinated Cheese
Lemon Shallot Caper Vinaigrette

5
- Shaved Prime Rib & Fungi Bruschetta .
Melted Brie & Arugula
6
:Calamari .
Chipotle & Lime Aoili
5
« Prociutio & Asparagus.
Lemon Black Pepper Vinaigrette
5

:Lamb & Goat Cheese Phyllo.
6
: Brie En Croute .

Green Apple & Sherry Syrup
6

: Gourgere’s
Savory Pancetta & Gruyere Cheese
Filled Cream Puffs
6

Sangria
Pitcher $15
> Pitcher $8

Glass $5

Moiitos

vy
Bacardi (Rum), Fresh Mint, [ ime

$5.50

(aipirinhas

Brazilian Clacl’laga (Rum), | imes

$5.50




