Ceibo

Bread 10

house butter
Hamachi Crudo 22
grapefruit, tarragon, mache, calabrian chili
Chicken Liver Parfaif 18
tomato jam, aged balsamic, pickles, house bread

Steals Tartare 25

shallot, capers, tonnato, chives, country cracker

(}um?ﬁen@ Salad 19

mixed greens, pearl onion, drunken cheese, faind, sherry, olive oil

Plums 22

halloumi, cashews, lemon verbena, greens

G’WW 22

eggplant raguy, ricotta, honey, romesco

Mushrooms 24

faing, beets, basil, chives

Lecl Tant 24

taleggio, pastry dough, greens

Canelones 36

tomato, vodka, lion's mane mushroom, swiss chard, ricotta

Chonizo Dmnfﬂ'uga 34

pork sausage, pecorino sardo, oyster mushrooms, kombu broth

G{ine@uﬂiug 38

gulf shrimp, sofrito, chives

Black Cod 45

bottarga, oyster sauce, yuzu, sweet potato, bok choy, cashews

Lamb Belly 36

cauliflower, salsa criolla

Steal: 55

potatoes, onion jus, chives



Ceifo
Cocletails
/|
WUmiBar (n.a.) 13
toasted brown rice, lion’s mane mushroom, lemon, sweet potato

Sifdn 15

red vermouth, citrus cordial, orange, soda

Cedlron 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

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

White
Bodegas Zudugarai, Malda, Getariako Txakolina, Hondarribi Zuri

Bodegas Cerro Chapeu, 1752, Rivera, Petit Manseng/Viognier
Miguel Torres, Cordillera, Valle del Limari, Chardonnay

Rose

Domaine Aureillan, Cétes de Provence, Grenache /Cinsault

Red

Violet Hill, Oregon, Pinot Noir
Matias Riccitelli, The Party, Valle de Uco, Malbec
Bodega Bouza, Canelones, Tannat

BWA

Featured Lager @
Featured IPA @
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74



