
Ceibo
Bread 10

house butter

Oysters 28
oscietra caviar, black garlic mignonette

Hamachi Crudo 22
grapefruit, tarragon, olive oil, calabrian chili

Persimmon Herb Salad 19
mixed greens, pearl onion, drunken cheese, fainá, sherry, olive oil

Steak Tartare 25
shallot, capers, egg, tonnato, chives, country cracker

Latkes 22
smoke trout roe, apple, creme fraiche, herb salad

Pickled Eggplant 22
eggplant ragu, ricotta, honey, rice breadcrumbs, romesco

Mushrooms 28
fainá, squash, pesto, walnuts, black truffle

Leek Tart 24
taleggio, pastry dough, greens

Crab Profiterole 32
oscietra caviar, popcorn bisque, chili oil

Chorizo Dumplings 34
pork sausage, pecorino sardo, mushrooms, kombu broth

Rice Pudding 38
gulf shrimp, pil pil, sofrito, parsley

Lamb Belly 42
pommes puree, red drop peppers, black garlic aioli

Fish 48
black cod, bone marrow, celeriac, trout roe, dill

Steak 55
black truffle, taleggio, potatoes, onion jus



Ceibo
Cocktails

Sifón 15
red vermouth, citrus cordial, orange, soda

Cedrón 17
grappa, honey, lemon, lemon verbena

Pomelo 16
gin, grapefruit, citrus cordial, yerba mate, orange, soda

Humo 18
mezcal, citrus cordial, aperol, lime, egg white, génépy

Boniato 17
whiskey, red vermouth, sweet potato, clove

Wines
Sparkling

Miguel Torres, Estelado Brut Rose, Maule Valley, Uva País 16 65

Salazar, Crémant de Limoux, Languedoc-Roussillon, Chardonnay/Pinot Noir 14 56

White
Bodega Cerro Chapeu, Sur Lie, Rivera, Sauvignon Blanc 16 65

Domingo Molina,Valle de Cafayate, Torrontes 16 65

Adegas Gran Vinum, Mar de Vinas, Rias Baixas, Albariño 16 65

Jean-Marc Brocard, Margote, Vin de France, Chardonnay 15 62

Rose
Domaine Aureillan, Côtes de Provence, Grenache/Cinsault 16 65

Red
Meadowcroft, Russian River Valley, Pinot Noir 16 65

Bodega Cerro Chapeu, Folklore Tinto, Tannat/Petit Manseng 17 69

Familia Mayol, Valle de Uco, Malbec 14 52

Reflets de Cissac, Haut-Médoc, Cabernet Blend 16 65

Bodega Bouza, Bouza, Canelones, Tannat 18 78

Beers
Featured Lager 9

Featured IPA 9


