
SNACKS

HOT

Duck Confit Taco, Red Cabbage Slaw, Hoisin BBQ 
$10

Baked Brie en Crout, Greens, Raspberry Vinaigrette 
$8

Veal Meatball “Slider”, San Marzano Tomatoes, Provolone
$6

Pasta of the Day 
$9

COLD

Proscuitto wrapped Grassini, Fig & Marscapone Spread 
$8

Mixed Olives, warm Focaccia 
$5

White Bean Puree, Pitas 
$6

Panzanella Salad 
$6
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MEATS

Cerveza Seca 
Charlito’s Cocina

Dry cured beer salami with fermented brown ale, 
heritage breed pork

500 Day Prosciutto
Pio Tossini-Parma, Italy

Only four ingredients used, Italian pigs, salt,  
air & time

Coppa 
Red Table Meats, MN

Dry cured pork loin, with coriander, juniper,  
crushed red pepper and black pepper

Dry Fig Salami
Charlito’s Cocina

Vegetarian salami with spices and dried figs

Rosette de Lyon
Salumeria Biellese, NYC

Sweet dry sausage

Finocchiona
Molinari & Sons, San Francisco, CA

Dry cured with fennel seeds

Mortadella
Salumeria Biellese, NYC

Speckled with pistachios, with garlic, pepper  
and coriander  

*Nut allergy

Lomo
Fermin, Spain

Farm raised pork loin, pimenton, 
olive oil, garlic, nutmeg, oregano

Chorizo Iberico
Fermin, Spain

Produced exclusively from Iberico pigs, 
renowned for their ability to store fat

CHEESES

Cabot Clothbound Cheddar
Aged at Jasper Hill Cellars, Greensboro VT

Raw cow milk
Clothbound natural rind

Aged 6 months

Bayley Hazen Blue
Jasper Hill Farm, Greensboro VT

Raw cow milk 
Natural rind

Aged 3 months

Tarentaise
Spring Brook Farm, Reading VT

Raw cow milk
Natural rind

Aged 12-18 months

Miranda
Vulto Creamery, Walton NY

Raw cow milk
Washed rind with Meadow of Love absinthe

Aged 2 months

Humboldt Fog
Humboldt, CA

Pasteurized goat milk, bloomy rind
Aged 60 days

L’Amuse Signature Gouda
Essex St. Holland

Hard rind
Aged 2 years

Manchego El Trigal DOP
La Mancha, Spain 

Aged 1 year
Pasturized sheeps milk

Guntensberg
St. Gallen, Switzerland, 

Raw cow milk
Aged 5 months

Your choice of any three meat or cheese selections:
$16 


