FOOD MENU

SNACKS CHEESE & CHARCUTERIE

Roasted Nuts* $7 Burrata $15
Salted & roasted nut mix w. prosciutto, balsamic pearls, mixed greens &
. pickled vegetables
Olive Medley* $6
Greek olive medley w. herbs & spices Artisanal Cheese Plate $16
. . - Saint Angel, Cow's Milk, France
Focaccia & Olive Oil $6 Petite Basque, Sheep’s Milk, Spain
Local focaccia w. olive oil & herbs Pecorino, Sheep’s Milk, Italy
Boquerones de Espaiia $8 Ploughman's Platter $16
Spanish White Anchovies, olives & roasted peppers Prosciutto, assortment of cheese, nuts & other
accoutrements
Blind Dates $10
Medjool Dates wrapped w. creamy brie & prosciutto - Charcuterie Selection $16
served on focaccia w. balsamic reduction Coppa, Mixed Salame, Prosciutto. Served with
. accoutrements
Smoked & Tinned Mussels $14

Portuguese mussels - smoked & tinned in organic
olive oil & broth; served w. house pickles

SALADS PANINIS

Olympus Salad $10 L&E Classic $10
Leafy Greens, Pomegranate, Chévre, Candied

y .. H h lend, fig j
Walnuts, & Stawberry-Dijon Vinaigrette ouse cheese blend, fig jam

served w. green salad & pickles

*add boquerones $2

*add smoked salmon $2 Panino Italiano $12
*add prosciutto $3 Cured meats, cheese blend, pesto
Served w. green salad & pickles
Pomodoro Salad $10
Arugulg, Sun-dried Tomato, Pecorino & Beef & Blue $12
Balsamic Glaze
Roast Beef, cheese blend & caramelized onion
*add boquerones $2 Served w. green salad & pickles
*add smoked salmon $2 *extra roast beef $3

*add prosciutto $3

TARTINES

The Loire $9
Chévre, Basil & Pine Nut Pesto

Happy Hour Specials
4-5:30 pm daily

Half-Off Food Items Indicated w. *
The Normandy $9

Brie, Granny Smith Apple, Fig Jam

DESSERTS

The Emilia-Romagna $9
Prosciutto, Parmesan, Pesto Rotating selection, see our board
The Norwegian $9

Smoked Salmon, Capers, Chevre, Dill



https://drive.google.com/drive/folders/17ajncwbIYtFfPpTGeW1T1N30vPPWVdQV?usp=share_link

WINE, BEER & NON - ALCOHOLIC

WHITE WINE

Arneis, Piemonte, Italy $10
Cantine Povero- Green apple, white almond & crisp

Chenin Blanc, Sonoma, California $12
Dry Creek Vineyard - Fleshy pear, honey & layered

Riesling, Mosel, Germany $10
Dr. Loosen - Grey Slate - ripe peaches & tropical fruits

Gruner Veltliner, Austria $10
Pratsch - Granny Smith, ginger & mineral

BY THE GLASS

Featured Wine Flight

RED WINE

Pinot Noir, Oregon $14
Argyle - Strawberry, Pepper & Spice

GSM Blend, Cotes du Rhone, France  $12
Domaine Vallot - Bramble fruits, herbs & pepper

Petite Sirah Blend, Paso Robles, CA $12
Daou - Plums, cedar & vanilla

Zinfandel Blend, Sonoma, CA $12
HOBO Wine Co.- Strawberries Black Pepper & Jammy

SPARKLING

Macabeo, Penedes, Spain $10
Sesenta, Cava, Cabdied lemon, peaches & tiny bubbles

Rosé, Emilia-Romagna Italy $10
Cleto Chiarli Brut De Noir - strawberries & cream

Almare, Classico Spritz, Italy $12
Bitter orange & zesty, similar to Aperol Spritz

NON- ALCOHOLIC
Shirley Temple Soda $4

Saranac Brewing, New York

Italian Soda $3

San Pellegrino - ask about flavors
Sparkling Water $3
San Pellegrino, Italy

Non-Alcoholic Beer $7
Rightside, IPA, Alabama

BEER, CIDER, SELTZER

Pilsner, Greensboro, NC $7
Oden Italian Pilsner

Dry Rosé Cider, New York $8
Wolffer Dry Rosé Cider
Riesling Mead, High Point, NC $7

NOMAD Wine Works, Lyric, Mead

Fruited Sour Ale, Asheboro, NC $7
Four Saints - Black, Blue & Red All Over

IPA, Fairfield, California $7
Herectic, Make America Juicy Again IPA

Tripel, Belgium $12

Brouwerij Bosteels, Karmeliet, Belgium

Porter, Chicago, IL $8
Moody Tongue, Chocolate Churro Porter

Oatmeal Stout, MA $7

Ipswich - Dark chocolate, coffee & smoked malt

Chocolate Stout, San Diego, CA $8
Stone Brewing, Xocoveza




