
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
Ale 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.

Chicken Mole with Fried Polenta Cakes  - 19
Ancho & Guajillo Peppers ~ Chipotle ~ Raisins ~ Toasted Spices
Nuts & Seeds ~ Mexican Chocolate ~ Cotija Cheese ~ Cilantro

Suggested Pairing: Destinata Grenache  

Pasta Bolognese - 20
Bootheel 7 Ranch Ground Beef ~ Ground Pork ~ Pancetta

Carrots ~ Celery ~ Onion ~ White Wine ~ Parmesan ~ Chive
Suggested Pairing: La Chiazza Super Tuscan 

Grilled Octopus with Warm White Bean & Chorizo - 24
Cannellini Beans ~ Spanish Chorizo ~ Peppers ~ Tomato ~

Sherry Vinaigrette
Suggested Pairing: Albet i Noya 

Flatbread - 16
1 .  Tandori Style Tumeric Chicken ~ Confit Garlic  

Red Onion ~ Paneer ~ Lemon Wedge
       Suggested Pairing: Romuald Petit Chardonnay 

2 . Pork Belly - Butternut Spread ~ Caramelized Onions ~
Pomegranate Molasses

Suggested Pairing: Nita 

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

Suggested Pairing: Cleeborg Riesling 

May contain peanuts and/or tree nuts 

Stilton Wedge - 13
House Made Stilton Dressing ~ Bacon ~ Red Onion ~ 
Cherry Tomatoes ~ Stilton Crumbles ~ Black Pepper

Suggested Pairing: Three Brooms Sav Blanc  

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

 Albondigas Skewers with Whipped 
Goat Cheese Tzatziki - 15

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

Suggested Pairing: Picollo Gavi            

Pan Seared Salmon - 22
Confit Fennell ~ Lemon Beure Blanc ~ Brussels Sprouts Slaw

Suggested Pairing: Fogscape Chardonnay 

* 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.

Ask your server about GF, DF  and Vegan Accommodations

Italian Meatloaf Sliders  - 18
Bootheel 7 Ranch Ground Beef ~ Sundried Tomatoes ~ Red

Onion ~ Garlic ~ Capers ~ Pine Nuts ~ Smoked Gouda  
Housemade Catsup ~ Arugula

Suggested Pairing: Cesari Valpolecilla 

 Flourless Chocolate Cake with Spiced Ganache  - 11
Raspberry Coulis ~ Toasted Almonds ~ Cayenne

Desserts

Vegetarian options available for Flatbreads


