
CHEESE & CHARCUTERIE 

artisinal cheese & fruit plate 14
focaccia & nuts 

reserve cheese plate $18
rotating selectiion of premium cheese from
around the world .
See the board for current selection 

*consuming raw or undercooked
meats, poultry, seafood, shellfish or

eggs may increase your risk of
foodborne illnesses. especially if you

have certain medical conditions.  

*These items are served raw/undercooked or contain (or
may contain) raw/undercooked ingredients

SNACKS

italian meat & cheese plate 14
fresh bread & olives

creamy brie 7
granny smith apples, honey, crunchmaster’s
crackers & seasonal jam 

SALADS 

house 6
arugula, goat cheese, cornichons, walnuts and
house vinaigrette 

caprese 7
cherry tomato, mozzarella, italian herbs and 
balsamic reduction 

smoked salmon * 7
romaine lettuce, goat cheese, dill, capers,
carrots and extra virgin olive oil 

BRUSCHETTA

traditional 6
cherry tomatoes, basil, olive oil and pecorino

goat cheese & pesto 6
goat cheese & basil pine nut pesto 

smoked salmon * 7
dill, creme and capers

foccacia & olive oil 7
fresh herbs, extra virgin olive oil, balsamic
vinegar and focaccia 

olives & nuts 6

hummus 6
with focaccia and crunchmaster crackers

spinach & artichoke dip 7
with crunchmaster crackers

mango salsa 6
with crispy tortilla chips 

crudite 7
with hummus & fruit 

dip sampler 12
hummus, spinach & salsa with crispy tortilla 
chips 

sweet medjool dates 12
creamy brie, crispy prosciutto, focaccia and
balsamic reduction 

spicy chicken salad 7
served with crackers and fruit 

raw oysters on the half shell * 18
6 oysters shucked to order served with a bell
pepper mignonette 


