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Bentaver NNy

SNACKS:

PRICKLY TEAN TARTARE WITH CITRUS MILK.
CORN TANLET WITH GREEN Mogo SICE.
GOAT STEW.
SWEET-TICKLED DEETROOT.

REPRESENTATION OF Of% HERD:

COLD HAY SO0t WITH FERMENTED TOMATO CREAM [N SHEER FAT.

THREE-MILK CURD WITH CANARIAN {INE DARK SAUCE AND BENTAYGA COOKIE ON SACKCLOTH.

CIRED DLUE TISH IN HINE DARK, HERBS, AND TOMATO WATER

MOIGAN SHRIME MARINATED IN'ALMOND SEED 0L,
SEAVED WITH BURNT ALMOND AND ONION SO,

OU\ CHEESE SO0t DOUND WITH DIENMESABE.
FLAME-ROASTED EGGILANT WITH VINEGAR HOLLANDAISE.
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WE CONTINOE WITH 0%\ LAND:

MY MOTHERS RANCHO.

AQUANARIA SEA DASS WITH TREBOLINA {IL-tIL SAUCE, TOASTED DEMI,
AND CANARIAN TINE DARK CAVIAR

SHEEY WELLINGTON AND CRYSTAL BREAD WITH [15 OWN CURED HAM.

DESSENT:

STARS

PETIT FOURS:

CHOCOLATE AND DIENMESADE TROTELE, CITRUS VINEGAR MARSHMALLOW,
PRICKLY TEAN MERINGUE, AND O} CHEESE.

GET T0 KNOW ADOUT 03:

DUTTERMILK DREAD AND HUTTER WITH SEASONAL EROIN - 3'50¢
00k HOMEMADE CHEESE DOARD 25¢ TER TERSON
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~IRICE: 1208
9 (DRINKS Not INCLUDED)
bORIA @ (610 INCLUDED
-WINE TAIRING: 66¢



TASTING MEND THE DEVINS OF TEJEDS

SNACKS:
PRICKLY TEAN TANTARE WITH CITROS MILK.

CORN TANILET WITH GREEN Mogo SAICE.
GOAT STEW.
SWEET-HICKLED EETROOT.

REPRESENTATION 0F 0% HERD:
(LD HAY SO0 WITH FEAMENTED ToM4To CREAM IN SWEET FAT.

THREE-MILK CURD WITH CANARIAN {INE BARK SHICE AND
BENTAYGA COOKIE ON SACKCLOTH.

CURED BLUE TISH IN {INE DANK, HERDS, AND TOMATO WATER.

MOGAN SHRIMt MARINATED IN ALMOND SEED 0L,
SEAVED WITH DUSNT ALMOND AND ONION  SO[f.

CHARKRED DROCCOLT WITH BUTTERMILK tIL-TIL.
00% CHEESE 300t bOUND WITH DIENMESADE.
FLAME-ROASTED EGGTLANT WITH VINEGAR HOLLANDAISE.

LEEK WITH DRIED CORN SAUCE AND OUR SMOKED
MILK AND WHITE CHOCOLATE [CE CREAM.
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WE CONTINUE WITH of\ LAND:
MY MOTHER RANGHD

AQUANARIA SEA DASS WITH TREBOLINA {[L-tIL SAUCE, TOASTED DEMI,
AND CANARIAN TINE DARK CAVIAR.

SHEED WELLINGTON AND CRYSTAL DREAD WITH [1S OWN CURED HAM.

PRE-DESIENT:
CITRUS-CURED YOLK FROM. THREE MILKS AND COTTKGE CHEESE WITH HERDS AND TEJEDK HONEY

DESSERT:
PIMIKIN CIRD, TRIED MILK AND SWEET HERBAL WATER

STARS.

PETIT FOURS:

CHOCOLATE AND DIENMESADE TROTELE, CITRUS VINEGAN MARSHMALLOW,
PRICKLY TEAR MERINGUE, AND O} CHEESE.

GET 10 KNOW Doyt US:

DUTTERMILK DREAD AND DOTTER WITH SEASONAL EROIN - 3'50¢
0% HOMEMADE CHEESE HOARD 25¢ TER tERSON

3 0 @

-tRICE: 135¢€
S (DRINKS Nt [NCLUDED)
b0k @ 1610 INCLUDED
-WINE TINING: 748



BORTA MARRERD

MY TORTOSE S POk Yo 70 ENgoY & REAL AND HONEST EXTERIENCE!
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