DARK BALSAMIC WHITE BALSAMIC SPECIALTY
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Extra Virgin
EVOO * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
Fused
Greek Leek * | * | * * * * * | * * -
Greek Lemon * * * * * * * * * * * * * * * * * * * * * * * * * * *
Greek Garlic * * * * * * * * * * * * * * * * * * * * * *
Greek Thyme * * [ x| x| % - * | x| % | = &
VN
Greek Oregano * x| * * Q “* * * *
Rosemary * | * * * | = | % ’ @ d*|* * * w | » ]| » x| » | =
Cayenne Red Chili * * | * * | * D S * * * * | x| *
Jalepeno Green Chili e I * | * * * | x| x| * * *
Blood Orange * * * * * * * * * * \q; * * * * * * * * * * * * *
A,
INFUSED ‘»29
Gmger & Black Gar|ic * * * * * * * * * * O * * * * * * * *
- " * * * * ; * * * *
Spicy Calabrian Pesto
Black peppercorn * * * * * * * * * * * * * * * * * * * * *
Olive Wood Smoked " = | =] il Ealll KA B g = || = 2]l *=]= | =
Basil * * * * * * * * * * * * * * * * * * * * * *
Butter * * * * * * * * * * * %* * * *
Hefbes de Provence * %* * * * * * * * * * * * * * * %*
Persian lee * * +* * * * J* * %* %* * %* * * * * * * * +* * %*
1 * * * * * * * * *
Wild Mushroom & Sage
Chipotle * * * * * * * * * * * * * * = * * * *
. . * * * * * * * * * * * *
Cilantro & Roasted Onid
Milanese Gremolata * il Ml i il Wl (M x| * I R * | x| x| x| % x | %
TuSCan Herb * * * * * * * * * * * * * * * *




