
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 - Brauerei Michael Plank, Hellerweizenbock

S C U N G I L I  $ I 0
Bright & briny conch with a dense, meaty texture 

Served with accoutrements
Suggested Pairing -Pratsch Gruner Veltliner 

P Â T É  D E  C A M P A G N E  $ 1 2
 This is a classically prepared coarse pâté made of ground pork, onions,

garlic and spices.. Served with accoutrements
 Suggested Pairing - Montinore Pinot Noir

 

L A C I N A T O  S A L A D  $ 1 0  
Tuscan kale, pine nuts, parmesan, pickled red onion, romesco 

*add boquerones  $2
Suggested Pairing - Santa Julia Malbec 

B U R R A T A  $ 1 0  
Similar to fresh Mozzarella, it is sweet, creamy & gently coats the palate 

 Served with balsamic pearls & accoutrements 
Suggested Pairing -Montinore Borealis Blend 

A R T I S A N A L  C H E E S E  $ 1 5  
Aged Gouda, Barber's 1883 Cheddar & Meadow Creek's Grayson

Served with accoutrements
Suggested Pairing - Straffe Hendrik Brugs Tripel

S U M M E R  S A L A D  $ 1 0
Watermelon, Boxcarr feta, pickled red onion, arugula

*add boquerones  $2
*add prosciutto   $3

        Suggested Pairing - Le Charmel Rose 
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R O C K E T ' S  R O B I O L A  $ 1 0  
Dusted in vegetable ash before developing a wrinkled rind, soft NC cow’s milk

notes of butter, roasted mushroom and almond.  Served with accoutrements
Suggested Pairing - Wente Chardonnay

C H A R C U T E R I E  S E L E C T I O N  $ 1 5  
Sopressata, Capocollo, Salame, Prosciutto.  Served with accoutrements

Suggested Pairing - Tiamo Barbera



L E  C H A R M E L ,  R O S É ,  P R O V E N C E ,  F R A N C E  $ 1 0
Strawberry, wild flowers & bright

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   $ 9
Lime zest, ginger, & electric

W E N T E ,  C H A R D O N N A Y ,  R I V A  R A N C H  V I N E Y A R D ,  C A   $ 1 0
Granny Smith, & lemon curd & round

T I A M O ,  B A R B E R A ,  L O M B A R D Y ,  I T A L Y   $ 8
Blackberries, woodsy herbs & spice, medium-bodied

M O N T I N O R E ,  B O R E A L I S  W H I T E ,  W I L L A M E T T E  V A L L E Y   $ 1 0
Alsatian Blend - Riesling, Pinot Gris & Muller-Thurgau - Tropical, Meyer Lemon & plush

M O N T I N O R E ,  P I N O T  N O I R ,  W I L L A M E T T E  V A L L E Y ,  O R   $ 1 2   
Cherry, pepper & earth, light-bodied
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S A N T A  J U L I A ,  M A L B E C  R E S E R V A ,  M E N D O Z A ,  A R  $ 1 0
Ripe blueberries, rich plums & dark cocoa

F I E L D  R E C O R D I N G S ,  F I C T I O N ,  R E D  B L E N D ,  P A S O  R O B L E S   $ 9
Zinfandel-Based Blend - Raspberry jam & baking spice, silky tannins 
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W E S T B R O O K ,  K E Y  L I M E  G O S E ,  C H A R L E S T O N ,  S C   $ 5  
tart, bright, refreshing & pithy  4%

V I C T O R Y ,  P R I M A  P I L S ,  G E R M A N  P I L S N E R ,  P A   $ 5  
fresh, crisp, slightly-hopped  5.4%

B R O U W E R I J  S T R A F F E  H E N D R I K  B R U G S  T R I P E L ,  B E L G I U M   $ 8  
yeasty, dried fruit, caramelized sugar & spice   11%

2 1  S T  A M E N D M E N T ,  E L  S U L L Y ,  M E X I C A N  L A G E R ,  C A   $ 5
crisp, light, poundable  4.8%

S T O N E  B R E W I N G ,  D E L I C I O U S  I P A ,  S A N  D I E G O ,  C A   $ 5
lemongrass, citrus, hop-forward *gluten-reduced  7.3%

D U C K  R A B B I T ,  B A L T I C  P O R T E R , F A R M V I L L E ,  N C   $ 5  
deep, rich & velvety  9%

W I S E A C R E  B R E W I N G ,  A N A N D A  I P A ,   M E M P H I S ,  T N   $ 6
tropical, mango, cascade hop-forward  6.1%

B R A U E R E I  M I C H A E L  P L A N K ,  H E L L E R W E I Z E N B O C K ,  G E R M A N Y   $ 7  
yeasty, orange blossom, caramel, malty  7.9%
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