
LARGE GROUP POLICY: PARTIES OF 6 OR MORE, AUTOMATIC 20%
GRATUITY & ONE TICKET AT CASH OUT.

APPETIZERS

ALMONDS, CASHEWS, OR OLIVES    5
HUMMUS & MULTIGRAIN CRACKERS   10
FOCCACIA & OIL   8
     Add house olive tapenade for $2
BACON WRAPPED DATES   10
BAKED BRIE   12
     Choose apples & honey, or walnuts & honey
SPINACH & ARTICHOKE DIP W/ MULTIGRAIN   12

SOUPS & SALADS

CHARCUTERIE

SANDWICHES

DESSERTS

APPLE, BRIE, & FIG JAM   12

MUSHROOM   12
Browned butter, Parmigiano Reggiano, truffle oil

HOUSE OLIVE TAPENADE   12
With goat cheese and balsamic drizzle

SMOKED STEELHEAD   14
With goat cheese, capers, and a honey drizzle

VEGGIES & HUMMUS   15
Hummus with fresh-cut veggies, cured olives, artichoke hearts 

GOURMET CHEESE PLATE   12
Rotating selection of three (3) cheeses

GOURMET MEAT PLATE   17
Rotating selection of three (3) meats

GOURMET MEAT & CHEESE PLATE   26
Rotating selection of three (3) meats & three (3) cheeses
 

MINI PROJECT BOARD   22
Smaller portion: One meat, one cheese, veggies, fruits, nuts, and
olives. Add hummus for $4. Serves 1-2.

PROJECT BOARD   35
Larger portion: Meats, cheeses, veggies, fresh and dried fruits,
nuts, olives, chocolates, and more. Add hummus for $4. Serves 2-3.

INCLUDES CRACKERS. SUB
BAGUETTE OR CROSTINI $2

ARTISAN FLATBREADS

CHEESE   14           KIDS’ SIZE   8
Mozzarella, cheddar, parmesan, marinara

MARGHERITA   16
Mozzarella, sliced tomato, basil, pesto drizzle, marinara

MEAT   20
Salami, sausage, kalamata olives, caramelized onions, goat cheese

GREEK   20
Olive tapenade, sundried tomatoes, feta cheese, artichoke hearts

ADD A PROTEIN: CHICKEN $5, STEELHEAD $7

ADD A PROTEIN: CHICKEN $5, STEELHEAD $7

NOT A CERTIFIED GLUTEN-FREE KITCHEN; WE OFFER GF SUBSTITUTIONS FOR MOST
ITEMS UPON REQUEST.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES, ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS.

ROTATING DESSERT SPECIAL    10
CHOCOLATE DESSERT BOARD   18

BRUSCHETTA

SOUP OF THE DAY      CUP 4 / BOWL 8

HOUSE   10
Mixed greens, cherry tomatoes, cucumbers, and parmesan
flakes with house-made balsamic vinaigrette

CAESAR   13
Romaine hearts with house-made Caesar dressing, croutons,
and Parmesan (contains raw egg, see below*)

SPINACH   13 
Spinach, walnuts, blue cheese, tomatoes, bacon crumbles
with house-made honey mustard

ARUGULA   13
Hazelnuts, dried cranberries, goat cheese, with house-made
apple cider vinaigrette

TRIPLE GRILLED CHEESE   12
Cheddar, Swiss, and Goat on grilled Rustic White (Brie optional)

PORTOBELLO PANINI   16
Roasted portobello, caramelized onion, sun-dried tomato,
arugula, and spinach-artichoke spread on grilled Ciabatta roll

CHICKEN BACON RANCH   16
House smoked chicken, bacon, Swiss, baby spinach, and
buttermilk ranch on toasted Focaccia

CUBANO   17
House-seasoned pork shoulder, ham, Swiss, pickle and stone-
ground mustard on grilled Ciabatta roll

HOUSE SMOKED TRI-TIP DIP   18
Thin-sliced tri tip, Swiss, and horseradish on toasted baguette,
with cup of au jus

INCLUDES GOURMET CHIPS,
SOUP, OR HOUSE SALAD

ALL APPETIZERS $1 OFF
DURING HAPPY HOUR!


