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Lvl2b

ATRIO = THE ROOM = THE BAR

PRIVATE PARTY SELECTIONS

MINI CRAB CAKES
chipotle aroli

SHRIMP SHUMAI
steamed in a lemongrass broth served in a bamboo box with unagi sauce

BONIATO AND BAcaLAO (CoD FisH) CROQUETAS
garlic and saffron mayonnaise

CHEF'S SELECTION OF SUSHI RoLLS
with soy sauce, wasabi and pickled ginger

STUFFED PIQUILLO PEPPERS
filled with a spicy ratatouille

ESQUEIXADA
bacalao with tomatoes, peppers and red onions over toasted bread

CHURRASCO BEEF SKEWERS
chimichurri emulsion

FOIE GRAS AND GOAT CHEESE EMPANADAS
mandarin orange and cilantro mojo

CAZUELITA
duck confit, white beans and chorizo sausage.

CHEESE & ANTIPASTO ASSORTMENT

ASSORTED CRUDITES

3 choices for $15 per person
5 choices for $25 per person



