
Ceib�
Hous� Brea� Baske� 13

eggplant escabeche, marinated olives, seaweed butter

O�ste�� 28
osetra caviar, black garlic mignonette

Hamach� Crud� 22
grapefruit, tarragon, olive oil, calabrian chili

Lengu� 20
veal tongue, tonnato sauce, capers, quail eggs, chervil

Pe�simmo� Her� Sala� 18
persimmon, pickled pearl onions, ubriaco rosso, fainá, sherry, olive oil

Buñuel�� 14
swiss chard, pecorino sardo, lemon crème fraîche

Pickle� Eggplan� 19
eggplant ragu, ricotta, truffle honey, rice breadcrumbs, romesco

Lee� Ta�� 20
taleggio, pastry dough, mizuna

Potat� Chi�� 20
egg foam, black truffle , chives

Choriz� Dumplin�� 28
pork sausage, cabbage, pecorino sardo, dashi pancetta broth

Ric� Puddin� 35
gulf shrimp pil pil, pimentón de la vera, parsley

Fis� 38
mackerel, bone marrow granita, blood sausage & squash, charred lemon

Stea� 48
strip loin, chimichurri, king mushrooms, potatoes



Ceib�
Cocktail�
Sifó� 15

red vermouth, citrus cordial, orange, soda

Cedró� 17
grappa, honey, lemon, lemon verbena

Pomel� 16
gin, grapefruit, citrus cordial, yerba mate, orange, soda

Hum� 17
mezcal, citrus cordial, aperol, lime, egg white, génépy

Boniat� 17
whiskey, sweet vermouth, sweet potato, clove

Wine�
Sparklin�

Montsarra, Cava Brut, Penedes, Macabeo Blend 12 56

Domaine Salasar, Brut Crémant, Limoux, Chardonnay/Pinot Noir 13 58

Whit�
Jean-Marc Brocard, Margote, Vin de France, Chardonnay 14 62

Bodega Cerro Chapeu, Sur Lie, Sauvignon Blanc 12 52

Adegas Gran Vinum, Nessa, Rias Baixas, Albariño 15 65

Bodega Cerro Chapeu, Folklore Blanco, Trebbiano/Malvasia 15 65

R�s�
C.V.N.E, Cune Rosado, Rioja, Tempranillo 11 48

Re�
Violet Hill, Santa Barbara County, Pinot Noir 15 64

Familia Mayol, Valle de Uco, Malbec 12 52

Prats & Symington, Prazo de Roiz, Douro, Touriga Blend 16 69

Ancient Peaks WInery, Paso Robles, Cabernet Sauvignon 15 65

Bodega Cerro Chapeu, Folklore Tinto, Tannat/Petit Manseng 16 69

Bee��
Estrella Damm Lager 9

Echigo Flying IPA 9


