
Artisan Cheese and Cured Meat Board
Build your Own Cheese and Meats Board 

Combination of Cheeses and Meats Encouraged
Each board comes with:

Olive Mix ~ Toasted Nuts ~ Pickled Cherries ~ House Made Red
Wine Mustard ~ Seasonal Compote - Pickled Onions ~ Crostini

                                                                                                                          
     2 Cheeses - $15                                                          2 Meats - $15
     4 Cheeses - $30                                                         4 Meats - $30

Ask your server for suggested wine pairing and todays selection.

Pasta Bolognese - 20
Bootheel 7 Ranch Ground Beef, Ground Pork, Pancetta,
Carrots, Celery, Onion, White Wine, Parmesan, Chive

Suggested Pairing: La Chiazza Super Tuscan

Flatbread - 16
(Choose up to two options per order)

Walnut Kale Pesto, Blistered Tomato, Red Onion, Burrata, Basil
and Balsamic Glaze

1.

BLT – Whipped Ricotta, Blistered Tomatoes, Bacon, Arugula2.
Fig, Prosciutto, Whipped Goat Cheese, Toasted Pine Nuts3.

Caramelized Onion, Sautéed Shiitake Mushrooms, Whipped
Ricotta, Arugula

4.

Vegetarian options available for Flatbreads

Korean BBQ Cauliflower Bites - 14 
Housemade Sauce, Toasted Sesame Seeds, Scallions

Suggested Pairing: Cleeborg Riesling

May contain peanuts and/or tree nuts Ask your server about GF, DF  and 
Vegan Accommodations

 Albondigas Skewers with Whipped 
Goat Cheese Tzatziki - 15

Ground Lamb & Pork, Goat Cheese, Lemon, 
Garlic, Cucumber, Mint

Suggested Pairing: Arenya Malbec

* These items may be served raw or undercooked, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

French Press CORVUS Coffee - 7
Please allow a few "flavor dwelling" minutes.

Chocolate Olive Oil Cake - 11
With Cabernet Buttercream and Red Wine Syrup

Desserts

Shrimp & Grits - 21
Polenta, Marinated Shrimp, Jalapeños, 

Green Onion, Garlic, Bacon
Suggested Pairing: Albet i Noya Rosé Brut

Chorizo Salmon* - 22
Spanish Chorizo, Salmon, Cherry Tomatoes, 

Kalamata Olives, Paella Rice Cake
Suggested Pairing: Fogscape Vineyards Chardonnay

Citrus & Arugula Salad - 13
Arugula, Mandarin Oranges, Goat Cheese, Pomegranate

Seeds, Red Onion, Cherry Tomatoes, Honey Dijon Dressing
Suggested Pairing: Graham Beck Brut

Bootheel 7 Ranch Burger* - 18
Red Wine Mustard, Caramelized Onion, 

Sautéed Shiitake Mushrooms, Brie, Arugula
Suggested Pairing: Nita by Meritxel Palleja

Crispy Asian Pork Belly Tacos - 17
Pork Belly, Pickled Carrot Slaw, Avocado, 

Queso Fresco, Crema, Cilantro
Featuring Hibiscus Tortillas from Raquelita’s

Suggested Pairing: Klee Pinot Noir


