CIGARRO

BAR AND LOUNGE

Raw Bar
Fresh Wellfleet Oysters (Half Dozen) 25
Cocktail Sauce, Mignonette, Lemon

Caviar Service

Plantin Kaviari Caviar Oscietre Prestige 30g 180

Warm Herb Bilini, Cultured Créme Fraiche

Small Plates

The Cigarro Charcuterie Board 59
Jamadn Serrano, Chorizo, Manchego, Brie, Red
Grapes, Fresh Fig, Fig Spread, Baked Olives,
Crackers, Marcona Almonds

Grilled Spanish Chicken (2 pcs) 21
Stewed Peppers, Mashed Potatoes, Olive Qil,
Smoked Paprika, Lemon

Wild Pan Seared Salmon 50z 29
Warm Corn Pudding, Cherry Tomato Vinaigrette

Crispy Rice Salmon Sashimi (4pcs) 28
Honey Soy, Chipotle Aioli, Salmon Caviar

Char-Grilled Marinated Octopus 42
Potato Puree, Green Olive and Tomato Salsa Fresca,
Olive Oil, Smoked Paprika

NAKED Caviar and Truffle Burger 125

Brisket / Short Rib (8oz), Oscietre Caviari, Crispy Potato

Truffle Laktas, Avocado Crema, Basil

Burgers

Pan con Tomate 16
White Sourdough, Grated Tomato, Heirloom
Tomatoes, Micro Basil, Olive Qil, Sea Salt
Add Jamon Serrano and Manchego +10

Mile High Caesar Salad 26
Romaine Heart, Spanish Frisee, Endive, Anchovy
Ceasar Dressing, Aged Parmigiano Reggiano, Lemon,
Sourdough Croutons

Shrimp Gambas Al Ajilo (4pcs) 28
Olive Oil, Paprika, Sherry Vinegar, Lemon, Parsley

Crispy Sushi Rice Yellowfin Tuna Tartare (4pcs) 32
Smoked Chili Aioli, Micro Chives
Add Petrossian Caviar + 45

Steak Tartare, Roasted Bone Marrow 42
Pommes Soufflées, Cured Egg Yolk
Add Petrossian Caviar + 45

The Cigarro Cheeseburger 38

Brisket / Short Rib - Pat LaFrieda Beef (80z), American

Cheese, Russian Dressing, Toasted Sesame Bun , Hand-cut

Crispy Fries - Upgrade Truffle Fries +19

Steak
Steak Au Poive 60z 62
Peppercorn Sauce
Dry Aged Cowgirl Cut Ribeye 180z 138

Fresh Herb Salsa Verde, Burnt Lemon
(Pat LaFreida 850 Club)

Prime Filet Mignon, Shoestring Potatoes, Black

Pasta

Creamy Truffle Pasta “Del Plin” 58
House-made Mini Ravioli, Castelmagno Cheese,
Shaved Truffle, Olive Oil

Linguine Maine Lobster Pasta 64
White Wine Sungold Tomato Sauce, Micro Basil

Sweet Summer Corn 14
Blistered Sun Gold Tomatoes,
Spanish Ricotta Salata Cheese, Fres
Lime

Vanilla Bean Ice Cream, Affogato 15

Cremeux Baileys, Milk Chocolate Mousse, Hazelnut

Streusel, and Vanilla Caramel

Sides

h Hand-Cut Parmesan Truffle Fries 24
Black Truffle Aioli

Dessert

Buttered Spinach 16
Capers and Onion Sofrito, Golden Raisin,
Marcona Almonds

NY Strawberry Cheesecake 16
Strawberry Compote, Vanilla Caramel
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