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TOOTH BREAD WHIPPED

a la Carte MENU

SALTED BUTTER
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TOOTH BREAD WHIPPED SALTED BUTTER & OLIVE OIL
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(@ AFTERNOON TEA (ASSORTED DELI AND CHERCUTERIE)
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FRESHLY SLICED PROSCIUTTO
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IBERIAN CHORIZO SALAMI
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77/ HOMEMADE ROAST PORK WITH OEUF MAYO
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SMOKED MACKEREL POTATO SALAD
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OLIVE BEIGNETS WITH ANCI;IOVIES
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TOC SHRIMP MAYONNAISE WITH ROUILLE SAUCE

TOC ¥x3d )ALV —RA

SLOWLY ROASTED MARINATED TOMATOES AND RICOTTA CHEESE
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FROMAGE BOARD (ASSORTMENT OF THREE TYPES OF CHEESE)
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SALT AND PEPPER FRENCH FRIES
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OVEN-BAKED ROTISSERIE CHICKEN

OVEN-BAKED ROTISSERIE CHICKEN WITH SALAD
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DELI CAFE & WINE BISTRO
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