
L O U I S  P E R D R I E R ,  B R U T  R O S É ,  F R A N C E   $ 9  
Strawberries & cream, sparkling

P R A T S C H ,  G R U N E R  V E L T L I N E R ,  A U S T R I A   $ 1 0  
Granny Smith, lemon peel, ginger & racy 

B E N E V O L E N T  N E G L E C T ,  V E R M E N T I N O ,  N O R T H  C O A S T ,  C A   $ 1 2
Lime zest, white peach & almond, textured

D R .  L O O S E N ,  G R E Y  S L A T E  R I E S L I N G ,  M O S E L  G E R M A N Y   $ 1 0
Ripe peaches, pineapple & refreshing minerality

C A M A R E Y ,  P I N O T  N O I R ,  L A N G U E D O C ,  F R A N C E   $ 1 0
Cherry, pepper & spice, light-bodied
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G R A N  P A S S I O N E ,  V I N O  R O S S O ,  V E N E T O ,  I T A L Y    $ 1 0
Corvina Blend - Red fruits, forest floor, & savory, medium-bodied,

R O B E R T  H A L L ,  C A B E R N E T  S A U V I G N O N ,  S O N O M A ,  C A   $ 1 2
Ripe currants,  vanilla, & cedar,  full-bodied
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G I O C A T O ,  P I N O T  G R I G I O ,  S L O V E N I A   $ 9
Lemon peel, minerality & refreshing 

A L M A R E ,  C L A S S I C O  S P R I T Z ,  I T A L Y   $ 1 2  
Bitter orange, botanical & brisk 

A L L A  C O S T I E R A ,  P R O S E C C O ,  V E N E T O ,  I T A L Y   $ 1 0  
Apricots, pears & sparkling

H O B O  W I N E  C O ,  W O R B O O K  R E D  B L E N D ,  S O N O M A ,  C A   $ 1 0
Zin & Grenache Blend - Ripe rapsberries, & fresh cracked pepper , medium- bodied



W I S E  M A N ,  S T R I K E  F I R E  I P A ,  W I N S T O N  S A L E M ,  N C   $ 7  
 Citrus, hoppy & well-balanced  7%

G R E E N  B E N C H ,  P O H L E N D I C E  P I L S ,  S T .  P E T E ,  F L   $ 7
Light, refreshing & poundable  4.6%

F O U R  S A I N T S ,  G E N E S I S ,  B E L G I A N  D U B B E L ,  A S H E B O R O ,  N C   $ 9
Caramel, malty, w. notes of clove   6.7%

W O L F F E R ,  D R Y  R E D  C I D E R ,  N Y   $ 8
Ripe apples, crisp & dry  5.5%

W I S E  M A N ,  D R Y  H O P P E D  P E A C H  S O U R ,  W I N S T O N  S A L E M ,  N C   $ 7
Tart stone fruits, floral & refreshing    6.7%

 
W I S E  M A N ,  M E R R Y  W O R L D  B R E A K F A S T  S T O U T ,  W I N S T O N  S A L E M ,  N C   $ 7  

Dark chocolate, smooth coffee & rich   5%

F O U R  S A I N T S ,  B I T T E R  B R O S .  E S B ,  A S H E B O R O ,  N C   $ 7
Toasted Barley & Dry  5.7%  
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N O N - A L C O H O L I C  O P T I O N S

Ask us about our options - including beer, lemonade & Italian sodas

F L Y I N G  E M B E R ,  H A R D  S E L T Z E R S ,  O J A I ,  C A  $ 6
Watermelon Chile,  Guava Jalapeno, Black Lime Juniper, Blood Orange &

Cranberry Raspberry  5%

W I S E  M A N ,  Y O U R  D E S I R E ,  A M B E R  L A G E R ,  W I N S T O N  S A L E M ,  N C   $ 7
Caramel, malty, well-balanced    5.8% 

W E S T B R O O K ,  W H I T E  T H A I  W I T  B E E R ,  C H A R L E S T O N ,  S C   $ 6
Light & approachable   5.5%



M O U S S E  T R U F F É E   $ 1 2
Les Trois Petits Cochons’ best selling and signature mousse. A delectable 

combination of chicken liver, truffles, Sherry and Pineau des Charentes. 
Served with accoutrements

 Suggested Pairing - Camarey, Pinot Noir

B U R R A T A   $ 1 5  
Similar to fresh Mozzarella, sweet, creamy & gently coats the palate 

Served w. 18 mo- prosciutto, balsamic pearls, mixed greens & house pickled vegetables 
Suggested Pairing -  Alla Costiera Prosecco    

A R T I S A N A L  C H E E S E   $ 1 6  
Ossau Iraty, Sheep's Milk, Basque Region, France 

Cantal Entre Deux, Cow's Milk, Rhone Region, France
Beaufort Alpage, Cow's Milk, Savoie, France 

Served with accoutrements
Suggested Pairing - Camarey, Pinor Noir 
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C H A R C U T E R I E  S E L E C T I O N   $ 1 6  
Coppa, Mixed Salame, Prosciutto.  Served with accoutrements

Suggested Pairing - Hobo Workbook Red Blend 

P L O U G H M A N ' S  P L A T T E R   $ 1 6  
Prosciutto, assortment of two chef-selected cheese, nuts & other accoutrements  

Suggested Pairing - Four Saints Brewing ESB

S A I N T  A N G E L   $ 1 4
 Soft-Ripened, Triple Creme, Cow’s Milk 

Rich ivory interior, delicate taste of sweet cream and whipped butter
Accoutrement:  Fig Jam and Marcona Almond 

Suggested Pairing - Louis Perdrier Brut Rose 



S M O K E D  M U S S E L S   $ 1 2  
Smoked & tinned in organic olive oil & savory broth 

Served with accoutrements
Suggested Pairing - Pratsch Gruner Veltliner

F O C A C C I A  &  O L I V E  O I L   $ 6
Fresh locally baked Focaccia topped w. sea salt & served w.olive oil

Suggested Pairing - Alla Costiera Prosecco 

G R E E N  S A L A D   $ 1 0
White beans, celery, roasted peppers, feta & marconas w. herby-lemon vinaigrette

*add boquerones  $2
*add prosciutto     $3

        Suggested Pairing - Camarey Pinot Noir
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R O A S T E D  N U T  M I X  $ 5
Blend of roasted & salted gourmet nuts

Suggested Pairing - Green Bench Pohlendice Pils

D E S S E R T   
Locally handcrafted desserts

*Ask us about our current selections
 
 

M A R I N A T E D  O L I V E  M E D L E Y   $ 6
Marinated greek olive trio, zested citrus & chili flake

Suggested Pairing - Almare Italian Spritz

L A C I N A T O  S A L A D   $ 1 0
Marona Almonds,  pickled red onion, & parmesan w. Romesco  

*add boquerones  $2
*add prosciutto     $3

        Suggested Pairing - Gran Passione, Vino Rosso

G R E E K  S C U N G I L I   $ I 0
Green olive, parsley, lemon, red onion, chili flake & topped with capers

Suggested Pairing - Benevolent Neglect, Vermentino 



P A N I N O  I T A L I A N O   $ 1 2  
Italian cured meats, house cheese blend, pesto

Served w. green salad & housemade pickles
*extra cured meats   $3

Suggested Pairing - Wise Man IPA
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T H E  N O R M A N D Y  T A R T I N E   $ 8  
Brie, granny smith apples, fig jam, toasted baguette

Suggested Pairing - Pratsch Gruner Veltliner

L & E  C L A S S I C  G R I L L E D  C H E E S E   $ 1 0 
House cheese blend, fig jam 

served w. green salad & house made pickles
Suggested Pairing - Green Bench Pohlendice Czech Pils

T H E  N O R W E G I A N  T A R T I N E   $ 8
Cold smoked salmon, capers, goat cheese, dill, toasted baguette

Suggested Pairing -Alla Costeira Prosecco

T H E  E M I L I A - R O M A G N A  T A R T I N E   $ 8
Prosciutto, parmesan, pesto, toasted baguette
Suggested Pairing - Gran Passione, Vino Rosso

G O A T  C H E E S E  &  P E S T O  T A R T I N E   $ 8  
Creamy chevre, basil & pine nut pesto, toasted baguette

Suggested Pairing - Louis Perdrier, Brut Rosé 

B E E F  &  B L U E   $ 1 2  
Roast Beef, house cheese blend, blue cheese & caramelized onion jam

*extra roast beef   $3 
Served w. green salad & housemade pickles

Suggested Pairing -Robert Hall Cab Sauv 


