Wine Card Number:

Build-Your-Own

CHEESES ($3.95 each) MEATS ($3.95 each) SPREADS ($3.50 each)
] Aged White Cheddar |:| Manchego |:| Salomi |:| Fruit Jom
|:| Brie |:| Sharp Cheddar ] Prosciutto |:| Pesto
[[] Gouda ] Olive Tapenade
*Ask about
SIDES ($3.50 each) DIPS ($1.95 each) GRAINS ($2.25 each) our gluten
- free options!
[] Mixed Nuts [[] Honey . [] Crockers [] Pretzels
[[] Dried Fruit [] Mustord [[] WormBread [] PitaBread
|:| Mixed Olives |:| Balsamic |:| Urban Oven Crackers '
] pickles [[] Potato Chips
SMALL PLATES ($12.95) **G2 off during Happy Hour**

|:| Baked Brie topped with honey & red pepper flokes, served with toasted bread
[[] Mediterranean hummus, carrots, cucumker, pretzels, & pita bread
[[] Spinach artichoke dip, pita bread, pretzels & carrots
] Dip trio (red salsa, salsa verde & queso) with tortilla chips
Soft pretzel balls . with... ] Peer cheese ] mustard ] both

BRUSCHETTA (3 pieces for $13.95) Choose qour 3 pieces below

|:| GOAT CHEESE: Local Chevre cheese on toasted bread drizzled with balsamic
|:| HUMMUS TAPENADE: Hummus on toasted bread topped with local olive tapenade

TOMATO SPREAD: Seasoned bruschetta spread on toasted bread drizzled with balsamic
CHELSEA SPECIAL: Goat cheese, fruit jom & prosciutto on toast with balsomic (+$0.50 piece)

FLATBREADS ($13.95)

PESTO PIZZA: Herb flatbread with pesto, mozzarello, ond arugula drizzled with balsomic
I:I Add Prosciutto ($3) |:| Add Salomi ($3)

[[] MARINARA PIZZA: Herb flatbread with marinara, mozzarello, spinach ond seasonings

|:| Add Prosciutto ($3) |:|Ao|o| Salami ($3)

PANINI ($13.95)

Lunch Special: §9.99 Paninis daily 77am-2pm

[[] Seinach, tomato, pesto, balsomic & mozzarella on a toasted baguette served with chips
|:| Prosciutto, brie, apple, honey, & arugula on a toasted baguette served with chips & balsamic

DESSERTS

|:| Chocolate caramel bites ($3.50) []Lemon Chia Cookies ($4) |:| Brownie ($6.75)



