
Tapas 
Choose One

Bistec tartar
Tenderloin | Baguette | Potato Chips

Numanthia Termes Tempranillo, Spain

Ceviche de Vieira
Scallops | Avocado | Corn Tortilla Chips

Green and Social Verdejo, Rueda, Spain '20

Vegetales en Escabeche
Pickled Green Beans | Asparagus | Carrot |

Balsamic | Valdeon or Manchego 

Bieler Pere et Fils Rosé, Coteaux d' Aix-en-

Provence '20

Entrada
Choose One

Salmón
Pan Seared Salmon | Lemon Risotto | Sautéed
Broccolini
Nobilo Sauvignon Blanc, New Zealand '20

Filete de Lomo
NY Strip | garlic goat Cheese mashed potatoes
Sautéed Broccolini 
Louis Martini Cabernet Sauvignon, California
'18

Portobello
Pan Fried Portobello | Spinach + Chickpeas |
Cauliflower Puree
Maso Canali Pinot Grigio, Trentino Alto-Adige,
Italy '18

Dulces
Choose One

Flan
Orange Cinnamon Caramel

Mawby Sex Sparkling Rosé, Leelanau

Pastel de Chocolate
Chocolate almond cake | Wine Poached Pear

Whipped Cream 

Good Harbor Late Harvest Riesling,

Leelanau '18

Traverse City Restaurant Week  2023

Add Ons

Tapas 
Bahia Board

Baguette | Crackers | Tomato Confit |

Pickled Red Onion | Tapenade | Boursin |

Romesco | Preserves | Manchego | $20

Add Smoked Salmon + $9

Add Jamón Ibérico + $9

Add Chorízo Ibérico + $7

Add Chef's Choice Cheese + $6

Croquetas
Potato | Poblano | Bechamel | Mole | $14

Queso de Cabre
Goat Cheese Frito | Honey | Balsamic

Reduction | $12

Bravas
Fried Potato | Truffle Aioli | Bravas

Sauce | $12

Panceta de Cerdo
Cider Brined + Braised Pork Belly |

Candied Walnuts | Pickled Apple Roses |

Maple Brandy Glaze | $20

Albóndigas
Blend of Veal + Pork Meatball | Bravas

Sauce | Manchego | $16




Ensalada
Rúcula

Arugula | Red Beets | Goat Cheese | Lemon |

Olive Oil | Fresh Black Pepper | Candied

Walnuts | $12

Col Rizada

Kale | Wine Poached Pear | Orange | Almond

Goat Cheese | Orange Vinaigrette | $12

$45 Per Person ++

$35 Wine Pairing


