Food & Wine Pairing Experience Menu

Included in the reservation:
Salsa Macha Pop Corn
Local heirloom corn, freeze dried salsa, macha powder, pickled jalapeno, avocado oil

 Red Tail Wedge
Little gem lettuce, coconut ranch, radish, cotija, green chorizo and chickpea crumble* 

Cheese Empanada
Smoked idiazabal cheese, local mozzarella, chevré, golden raisin and caper agrodolce 
*Can be made Vegetarian

A la Carte Menu 
Quicos and Escabeche
Crunchy corn nuts, green tea salt; carrot and cauliflower escabeche

Trout Tiradito(sashimi)
Hudson Valley Steelhead, grapefruit, bugle tuille, mint 

Sturgeon and Potato Croquetas
Saffron aioli, celery root escabeche 

Chicken and Mushroom Anticuchos (skewer)
Black mint and koji marinated chicken thigh, king trumpet mushrooms, cured egg yolk, radish 

Nixtimilized Beet Tostada
Beet molé, avocado, queso fresco, pepitas 

Braised Pork Cheek
Braised and glazed pork cheek, creamy cranberry beans, onion and cumin broth, charred scallion salsa verde 

SWEETS 
Alfajores
Vanilla shortbread, goats milk caramel (cajeta), raspberry sugar, dark chocolate 

Black Currant Sorbet
Seneca salt, lees 

