
S O U P  +  S A L A D  +  F L A T B R E A D S

F O R  T H E  T A B L E

C H A R C U T E R I E  +  C H E E S E  B O A R D

M E N U

Empanada Trio

Beef, Chicken, Vegetable, 
Calabrian Chili Chimichurri

$16

Seasonal Kale Salad
Tuscan + Green Kale, Romaine, Apple, Pomegranate,

Golden Raisins, Toasted Pepitas, Quinoa, 
Lemon-Basil Vinaigrette 

$17  Add Chicken $5 

Charred Brussels Sprouts

Pine Nut Agrodolce, Parsnip Pureé, 
Shaved Manchego 

$15

Bacon Wrapped Medjool Dates

Point Reyes Blue Cheese, Bilbao Chorizo,
Pepperoncini, Garlic Confit Aioli, Balsamic Glaze

$15

Wild Mushrooms + Ricotta
Roasted Wild Mushroom, Mozzarella, Caramelized

Onions, Lemon Ricotta, Garlic Herb Oil 
$17 Add Chicken $5

Kiss Of Combasti
Combasti Peppers, Tomato Sauce, Chorizo, Goat
Cheese, Red Onion, Mozzarella, Cilantro, Honey 

$19

Artisan Meats and Cheeses
Served With Fresh and Dried Fruit, Roasted Nuts, Olive Medley, Fig Jam,

Crackers
Three Piece-  $26    Six Piece- $33  

Honeycomb +$2
Extra Meat +$5

Extra Cheese +$5
Hummus +$6

Burrata + Pesto

Sundried Tomato Tapenade,
Balsamic Glaze, Garlic Crostini

$16

Seasonal Hummus

Green Harissa Pepitas, Lemon Zest, 
Cracker Trio

$16

Butternut Squash Soup
Nutmeg Crème Fraiche, Sage, 

Maple Pumpkin Seeds
$8


