
 

 

 

 

CHEESE & CHARCUTERIE SELECTIONS 
 

UP TO THREE SELECTIONS…  6 EACH 

CHOOSE FOUR…  22 |   CHOOSE FIVE…   25 
 

CHARCUTERIE SELECTIONS: 
 

HOUSE MADE DUCK LIVER MOUSSE & TOASTED WALNUTS 

Creamy, Sweet , Sa l ty , Rich & Mi ld 
SUGGESTED PA IR ING - HOUSE P ICKLED VEGETABLES 
 

GRECI & FOLANI 16 MONTH AGED PROSCUITTO DI PARMA 

Dry-Cured , Sa l ty , In tense  
SUGGESTED PA IR ING - OL IVES 
 

HOUSE MADE PORK COUNTRY PATE 

Sal ty , Modera te ly In tense   
SUGGESTED PA IR ING - HOUSE P ICKLED VEGETABLES 
 

C ITTERIO SOPRESSATA 

Cured, Sa l ty , In tense  
SUGGESTED PA IR ING - OL IVES 

 

CHEESE SELECTIONS: 

BEEMSTER EXTRA AGED GOUDA 

Fi rm, Cow’s Mi lk , Pasteur ized , Hol land 
SUGGESTED PA IR ING - SP ICED PECANS  
 

CYPRESS GROVE PURPLE HAZE  

Sof t , Goat ’s Mi lk , Pasteur ized , Spa in 
SUGGESTED PA IR ING - TRUFFLE HONEY 
 

UBRIACO DI RABOSO 

Semi-F i rm, Cow’s Mi lk , Pasteur ized , I ta ly 
SUGGESTED PA IR ING - SP ICED PECANS 
 

POINT REYES ORIGINAL BLUE 

Semi-Sof t , Cow’s Mi lk , Raw, Cal i fo rn ia 
SUGGESTED PA IR ING - SWEETY DROP PEPPERS 

 

SERVED WITH: 
 

Toasted Baguette / Flatbread Crackers / Fresh Apple Slices /  

Chef’s Seasonal Chutney / Whole Grain Mustard*  

(*if plate includes charcuterie) 

 

 

 

 

 

 

 
 
FLIGHTS OF FANCY 
 
 

LET’S GET FIZZ- ICAL…    16 

Casabianca Prosecco / Louis Dumont Champagne /  

Gloria Ferrer Brut Rosé 

 

TOUR DE FRANCE WHITES…     20 

Domaine La Croix “Les Bouchet” Vouvray / Chateau Cantelaudette Semillon / 

Goisot Bourgogne Aligoté 

 

PINOT ENVY…     20 

Tolloy Pinot Grigio / Gloria Ferrer Pinot Noir /  

Penner Ash “Rubio” Pinot Noir & Syrah 

 

BEAUTY & THE BLEND…     17 

Bogle “Phantom” / Domaine de la Solitude Cotes du Rhone /  

Santa Rita “Secret Reserve Red Blend”   

 

KILLER CABS…     24 

Altas Cumbres Cabernet Sauvignon / Rabble Wines Cabernet Sauvignon /  

J. Bookwalter Wines Cabernet Sauvignon 

 

RARE FINDS FLIGHT…     38 

Chateau de Beaucastle Chateauneuf du Pape Blanc /  

Littorai “Les Larmes” Pinot Noir / Zuccardi “Aluvional” Malbec 

 
 

NON-ALCOHOLIC SPECIALTIES 
 

FLAVORED ICED TEA…     3 

Pomegranate / Blackberry / Strawberry / Raspberry  
 

ITALIAN SODAS…     3.75 

Pomegranate / Blackberry / Hazelnut and Cream / Strawberry / Raspberry  
 

MINT LAVENDER LEMONADE…     5 

Lavender, Mint, Lemonade, Mint Sprig  

 

PLUM CRAZY…     5 

Vanilla Simple Syrup, Plum Bitters, Lemon Juice, and Club Soda 

 

 

   **FEEL FREE TO GIVE A KICK TO ANY NON-ALCOHOLIC DRINK BY 

                 ADDING YOUR FAVORITE SPIRIT  

EXTRAS…  

Spiced Pecans 2 

Olives – Kalamata, Nicoise, Picholine, Gaeta 2 

Truffle Honey 2.5 

Sweety Drop Peppers 2 

Housemade Pickled Vegetables 2 


