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CANAPE SELECTION

Mushroom Bruschetta – whipped ricotta, truffle honey, rosemary (V)

Zucchini Fritti – lemon & caper aioli, panko (VG, DF) 

Saffron Arancini–fior di latte, arrabiata sauce, grana padano (V)

Chorizo Stuffed Dates – manchego, vincotto, bacon (GF) 

stuffed olives - fennel spiced panko, ‘nduja (DF)

Stuffed Peppers – confit tuna, allioli, romesco (GF, DF) 

Grilled Pork Skewers – salsa verde, pickled onion, andalucian spices (GF, DF)

Wagyu Meatballs – basil, pomodoro, grana padano 

Beef Tartare – calabrian chiles, grana padano, egg yolk, capers, focaccia 

Fresh Shucked Oysters – mignonette, lemon (GF, DF)

$36/dozen

$36/dozen

$36/dozen

$42/dozen

$42/dozen

$46/dozen

$48/dozen

$48/dozen

$60/dozen

STATIONS

Chilled Marinated Shrimp (GF, DF) – pickled chiles, cilantro, citrus aioli

Seafood Crudo Board (GF, DF) – olive oil, appropriate accompaniments

Charcuterie Board – locally sourced salami, cheese, mustard, pickles 20 ppl

Flatbread & Dip (V, VG, DF) – za’atar spiced flatbread, assorted dips

Vegetable Crudite Board (V, VG, GF, DF) – raw vegetables, assorted dips

$180 for 20PPL

$48

$mp

$48/dozen

$30 for  10PPL

$30 for 10 PPL

GF

GA

V

VG

 gluten free
 gluten aware

 vegetarian
 vegan

Let our servers know of any allergies or preferences, we do
our best to accommodate sensitivities, however we are
unable to 100% guarantee that each dish is allergen free.

vegetable anchored. chef driven. family style dining.

OLEA cocktail hour
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gin, prosecco, lavender honey, lemon (3oz)
FLEUR 75 (FLORAL, REFRESHING, BUBBLY)

15

white rum, raspberry liqueur, hibiscus syrup,
lemon, pineapple star anise bitters, tonic (2oz)

CLEOPATRA RED (SWEET, REFRESHING, FRUITY)

duck fat washed brandy, orange marmalade,
bitters (2oz)

DUCK A L'ORANGE OLD FASHIONED
(BOOZY, BROWN, STIRRED)

17

17

17

gin, yellow chartreuse, elderflower liquer, melon,
lime, cardamom (2oz)

TURIA RIVER (LIGHT, BRIGHT, SWEET)

18

mezcal, aperol, maraschino, lime, grapefruit (2oz)
DARK SIDE OF THE MOON (BOLD, CITRUSY, SMOKEY)

18
amaro nonino, liquor 43, espresso, orange, tonic
(2oz)

MIDNIGHT IN MILAN (Bold, bright, earthy) 

18

bourbon, lillet, cocchi rosa, lemon, hibiscus,
cardamom, cucumber (2oz)

GOLDEN CROWN (Fruity, smooth, refreshing)

SEASIDE BREEZE (SWEET, FRUITY, BRIGHT)

coconut rum, pineapple vodka, blue curaçao,
coconut syrup, lime, egg white, toasted coconut
(2oz)

18

homemade limoncello, prosecco, lime, cardamom,
basil oil (3oz)

LIMONCELLO SPRITZ (CITRUSY, REFRESHING, BRIGHT)

17

white rum, passion fruit, lemon, agave, pechayds
bitters, egg white (2oz)

DOLCE PASSIONE (Sweet, fruity, bright) 
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RED|Trentino, Italy
CANTINA LAVIS CAB TRENTINO

5oz 9oz BTL

9 16 45

RED|Monterey, California
NOBLE VINES pinot noir 10 18 49

RED|Toscana, Italy
CAFAGGIO ESTATE CHIANTI 12 21 59

RED|Napa, California
BLACK STALLION CAB SAUVignon 18 32 89

WHITE|Sud-Ouest, France
FRANCOIS LURTON FUMEE SAUV BLANC 10 18 49

WHITE|Abuzzo, Italy
COLLEFRISIO d’Abruzzo 11 20 54

WHITE|Veneto, Italy
PALADIN PINOT GRIGIO 11 20 54

WHITE| Languedoc-Roussillon, France
NOVELLUM CHARDONNAY 11 20 54

WHITE|Bordeaux, France
CHATEAU GRAND BILLARD BORDEAUX 12 21 56

RED|Beaujolais, France
CHATEAU GRAND BORDEAUX 12 21 56

ROSÉ|Marlborough, New Zealand
HUSH DIRTY LAUNDRY ROSe 12 21 56
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Veneto, Italy
PALADIN PROSECCO 10 18 49

Veneto, Italy
BOSCO DEL MERLOT ROSE PROSECCO 11 20 54

Champagne, France
BILLECART CHAMPAGNE 190


