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CHARCUTERIE & CHEESE BOARD

Artisan Meats and Cheeses
Served With Fresh and Dried Fruit, Assorted Nuts, Olive Medley, Fig Jam, Crackers
Three Piece $26 Six Piece $36

Honeycomb +$2 Hummus +$6
Add Meat +$5 Add Cheese +$5

SNACKABLES
SEASONAL HUMMUS GARLIC HERB RITZ BITS ALMONDS + ZESTED OLIVES
Green Harissa Pepitas, Lemon Zest, Garlic, Parmesan, Herbs Spanish Marcona Almonds, Lemon Zest,
Smoked Paprika, Olive Oil $8 Green + Purple Olive Medley
Pretzel Chips, Carrot Sticks $12

$13

SOUP, SALAD,
SANDWICH

FOR THE TABLE

TOMATO BASIL SOUP

Beef, Chicken, Vegetable Empanadas with ~ San Marzano Tomato, Sweet Basil,
Calabrian Chili Chimichurri Garlic Herb Oil, Shaved Parmesan, Sliced Baguette

Cup $9 Bowl $12

EMPANADA TRIO

$17
WINTER SQUASH SHORT RIB RAVIOLI BUTTERNUT SQUASH SOUP
Maple-Winter Squash Purée, Brown Butter, Sage, Butternut Squash, Nutmeg Créme Fraiche,
Shaved Parmesan Cheese Maple Pumpkin Seeds, Sliced Baguette
$24 Cup $9 Bowl $12
BURRATA + PESTO SEASONAL KALE SALAD
Sundried Tomato Tapenade, Balsamic Glaze, Tuscan Kale, Romaine, Apple, Pomegranate, Golden
Garlic Crostini Raisins, Toasted Pepitas, Quinoa, Lemon-Basil Vin
$17 $17 Add Chicken Breast $8
CHARRED BRUSSELS SPROUTS HERB CRUSTED GRILLED CHEESE
Pine Nut Agrodolce, Shaved Manchego, White Cheddar, Gouda, Herb Butter,
Balsamic Reduction Sourdough, Terra Sea Salt Chips
$15 $15

Add Cup Soup $6
PROSCIUTTO WRAPPED MEDJOOL DATES

Point Reyes Blue Cheese, Chorizo, Pepperoncini, SHORT RIB PANINI
Garlic Confit Aioli, Balsamic Glaze Fontina, Glazed Red Onion, Calabrian Chili Chimichurri,
$16 Sourdough, Terra Sea Salt Chips
$21

Add Cup Soup $6

FLATBREADS
Ki1ss OF COMBASTI WILD MUSHROOMS + RICOTTA TUSCAN CHICKEN
Combasti Peppers, Tomato Sauce, Roasted Wild Mushroom Roasted Herb Chicken, Sundried
Chorizo, Goat Cheese, Red Onion, Caramelized Onions, Lemon Ricotta, Tomato Tapenade, Basil, Toasted Pine
Mozzarella, Cilantro, Honey Mozzarella, Garlic Herb Oil Nuts, Tomato Sauce, Mozzarella

$18 $18 Add Chicken $4 $19




