
 

Tapas 
 

Soft Pretzel | 3 

Whole Grain Mustard | Sea Salt  
 

Italian White Anchovies | 6 

Roasted Tomato | Grape Leaf | Baguette 
 

Baby Heirloom Tomato Bruschetta | 6 

Herb-Infused Vinaigrette | Parmigiano-Reggiano 
 

Hummus and Pita | 7 

Cucumber | Carrots | Olive Oil | Black Pepper 
 

Warm Assorted Olives  | 4 

Lime Zest | Garlic 

 

 

Composed 
 

Candied Figs with Goat Cheese Mousse | 9 

Shaved Fennel | Green Apple | Lemon Oil 
 

Prosciutto Wrapped Asparagus | 8 

Buffalo Mozzarella | Olive Oil | Sea Salt 
 

Heart of Palm Ceviche | 6 

Corn | Lime | Gazpacho | Plantain Chips 
 

Smoked Salmon Carpaccio | 7 

Spring Onion | Radish | Lemon Oil 
 

Ahi Tuna Cru* | 10 

Avocado | Pickled Red Onion | Cilantro | Lime 

 

 

Sweet 
 

Mascarpone | 8 

Honey Comb | Red Apple 
 

Chocolate Dipped Strawberries | 4 

Crumbled Pretzel | Sea Salt 
 

Cheesecake Lollipops | 6 

Graham Cracker | Strawberry 
 

Hot Chocolate Lava cake | 6 

Strawberry 

 

 

 

 
 

* Consuming raw or undercooked meats, poultry, seafood, 
and eggs may increase your risk of food-borne illness. 

 

 

 

 

 

 

 

 

Cheese | Charcuterie 
 

Small Plate | 14 

Your choice of three cheese and/or charcuterie 
selections and one accompaniment 
 

Large Plate | 24 

Your choice of five cheese and/or charcuterie       
selections and two accompaniments 

 

Cheese Selection 
 

Humboldt Fog | Cypress Grove | ca | Goat 

Creamy with a slight mineral tang 

 

Drunken Goat | Mitica | Murcia | Goat 

Firm, supple, and grassy with a mild, fruity flavor 

 

Kunik | Nettle Meadow Farm | ny | Goat/Cow 

Voluptious triple cream with a slight tang  

 

Manchego Artesano | Carpaela | Spain | Sheep 

Aged eight months; nutty, with flavors of caramel 

 

Chimay Grand Cru | Belgium | Cow 

Fairly pungent, super creamy; washed rind 

 

Clothbound Cheddar | Jasper Hill Farm | vt | Cow 

Harmonious balance of sharp, nutty, and sweet` 

 

Parmigiano-Reggiano | DOC | Italy | Cow 

Dry, nutty, and sweet with a salty, caramel finish 

 

Mascarpone | Vermont Butter | Vermont | Cow 

Sweet, velvety and rich 

 

Gouda | Reypenaer vsop | Netherlands | Cow 

Sharp and tangy two year matured Gouda 

 

Blue | Rogue Creamery | or | Cow 

Sharp and stinky; wrapped in brandy mascerated grape leaves 

 

Buffalo Mozzarella | Colombia | Buffalo 

Gamey, mild, and moist 

 

Charcuterie Selection 
 

Prosciutto Americano | Bresaola Piccola  | Spanish 
Chorizo | Sopressata | Wild Boar Salami 

 

Accompaniments 
 

Apple | Grapes | Candied Figs | Dark Chocolate | 
Chocolate covered Acai | Spiced Nuts | Honey Comb | 
Strawberry Preserve 

 

Both plates come with assorted pickles and 
baguette 


