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A C C O U T R E M E N T S
* C R A C K E R S  N O T  I N C L U D E D *

SPREADS (1 OZ)
Orange Fig Spread                   Hot Pepper Bacon Berry Jam

  

Fig & Black Tea                     Honey                  Drunken Mustard      



Basil Pine Nut Pesto               Sun Dried Tomato Pesto
                       



B U I L D  Y O U R  O W N

C H A R C U T E R I E



C H O O S E  A S  M A N Y  C H E E S E ,  C H A R C U T E R I E  O R
A C C O U T R E M E N T  I T E M S  A S  Y O U  D E S I R E

MARCONA ALMONDS (SALTED)  

VALENCIA ALMONDS WITH FINE HERBS
     2 oz

2 oz             

CORNICHONS IN VINEGAR  

FETA STUFFED RED PEPPERS
     2.5 oz

2 oz             

4 . 0 0

4 . 7 5

2 . 0 0

4 . 2 5

ASIAGO CHEDDAR  CRISPS 5 . 5 0

SEASONED OLIVE MEDLEY  
2.5 oz

3 . 7 5

DIPS
4 oz presented with Grilled Flatbread Crisps        

Your Choice of: 

Traditional Hummus    OR     Spinach & Artichoke Dip

5 . 5 0
E A C H

2 . 5 0
E A C H

VIKTORIA RICHARDS CHOCOLATE TRUFFLES

               Chocolat Chocolat                         Hazelnut Praline

Sea Salt Caramel               Raspberry                      Key Lime Mango        

                       Peanut Butter                Cuban Espresso

2 . 7 5
E A C H

FRENCH MACARON

Coffee                           Vanilla                   Pistachio

Raspberry                      Lemon                  Red Velvet        

S W E E T S

POPCORN (INDIVIDUAL BAG)                
  Parmesan Garlic               Creamy Dill




         Caramel Sea Salt             Peppered Bacon               Chicago Mix

5 . 0 0
E A C H

1 . 7 5
E A C H

WINE CHIPS 
3 oz can

Smoked Gouda          Manchego             Asiago           

1 0 . 0 0
E A C H

JASPER HILLS CLOTHBOUND CABOT CHEDDAR 4 . 2 5  /  8 . 0 0   

NEW BRIDGE HORSERADISH CHEDDAR 3 . 7 5  /  6 . 5 0

POINT REYES TOMATRUFFLE 4 . 2 5  /  8 . 0 0

PONCE DE LEON 6 MONTH AGED MANCHEGO 4 . 0 0  /  7 . 5 0

MARIEKE HONEY CLOVER GOUDA 4 . 5 0  /  8 . 5 0

D' AFFINOIS LE FROMAGER (BRIE) 4 . 0 0  /  7 . 5 0

ROGUE CREAMERY ORGANIC OREGON BLUE WEDGE 6 . 5 0  /  1 2 . 0 0

VERMONT CREAMERY ~  BONNE BOUCHE - ASH RIPENED
GOAT CHEESE

4 oz ball with your choice of one topping:
Basil Pine Nut          Sun Dried Tomato           Olive Oil & Balsamic Vinegar
  

BRIATI BURRATA BALL WITH OLIVE OIL CROSTINI CRISPS  1 0 . 5 0

DANEKO DILL HAVARTI 4 . 0 0  /  7 . 5 0

SMOKING GOOSE DELAWARE FIREBALL
pork with red chilies and espelette pepper   **spicy**

6 . 2 5  /  1 2 . 0 0

SMOKING GOOSE STAGBERRY SALAME
elk + a little pork for texture with dried blueberries 

5 . 7 5  /  1 1 . 0 0

SMOKING GOOSE ROSETTE DE LYON
pork with garlic and black peppercorns

4 . 5 0  /  8 . 5 0

ITALIAN PROSCIUTTO
 1 0 . 0 0

SMOKING GOOSE PIG & FIG TERRINE 
pork, pork liver, pork heart, dried figs, black pepper, garlic, white pepper,
cinnamon, clove, nutmeg, ginger

6 . 2 5  /  1 2 . 0 0

SMOKING GOOSE RABBIT + PORK CHEEK TERRINE 
rabbit, rabbit liver, pork liver, pork cheeks, black pepper, garlic, white
pepper, cinnamon, clove, nutmeg, ginger, coriander  

6 . 2 5  /  1 2 . 0 0

WE OFFER OUR FOOD MENU DURING
THE FOLLOWING HOURS: 

SUNDAY: 2PM-7PM
TUESDAY - THURSDAY: 3PM-8PM
FRIDAY & SATURDAY: 3PM-10PM

RIO BRIATI PARMESAN 3 . 2 5  /  6 . 0 0

2  O Z  /  4  O Z  
   

LINCENT DELICE DE BOURGOGNE 7 . 0 0  /  1 3 . 0 0

1 . 5  O Z  /  3  O Z

2  O Z  /  4  O Z

1 oz can
Billionaire's Bacon         Dry Aged Ribeye         

6 . 0 0
E A C H

7 . 0 0  /  1 3 . 0 0


