
  

  

CHEESES 
3 for 14  /  5 for 20 

 
FourmeD’Ambert 

France, Cow Blue 
   

Brunet 
Italy, Goat, Soft 

 
Shelburne Cheddar 
Vermont, Cow, Firm 

 
Pecorino Toscano 

Stagionato 
Italy, Sheet Firm 

 
Sheepherding Co. 

Camembert 
Hudson Valley, Sheep, Soft 

 

CHARCUTERIE 
3 for 14  /  5 for 20 

 
Prosciutto 
Domestic cured ham 
 
County Pork Terrine 
Domestic pork apple pate 
 
Sopressata 
Domestic cured salami 
 
Mortadella 
Italian pistachio and pork 
sausage 
 
Chorizo 
Spicy Spanish sausage 

COLD 
 
Gazpacho 
shrimp, confetti tomatoes, basil ……………………...………..8 
 
Organic Greens 
mustard, pumpkin seeds, New York cheddar ……….……….6 
 
Marcona Almonds 
natural, salted, smoked …………………………………………5 
 
Rock Shrimp Ceviche 
jalapeno, pineapple, cilantro ………………………………… 10 
 
Chicken “Cobb” 
egg, bacon, feta, pecans 
….……………………….…...…......15 
 
Tuna Nios-coise 
sashimi tuna, lemon, traditional garnishes …………………..14 
 
Stuffed Peppadews Pairs 
crab, avocado, fine olive oil…………………………...……4 

POUTINE 
 
Classic Poutine 
fries, fresh curds, brown gravy ………..……………………...11 
 
Carbonara 
pancetta, egg yolk-brown gravy, parmesan ……….…….....11 
 
Merguez Sausage 
smoked goat cheese, lamb sausage, mint-lamb gravy ……12 

 
SMALL BITES 

Dates 
goat cheese, herbs ……..……………….……….....................4 
 
Olives 
rosemary, orange, chilies …………..………………………….3 
 
Lupini 
sea salt, sesame seeds ……………………………………….. 3 
 
Trio plate 
olives, almonds, lupini ………………………...……………….4 
 
Popcorn 
porcini, sea salt…………………………………………………5 
 
Plantain Chips 
spicy chipotle aioli……………………………………………...5 



 

HOT 
 
Dates 
goat cheese, herbs ……..……………….……….....................4 
 
Crispy Calamari 
cornmeal, chives, yuzu aioli ……………………..……………7 
 
Smelts 
capers, smoked tuna emulsion ……………………..……......8 
 
Lamb Skewers 
salsaverde, mint watercress salad ……………….....……...10 
 
Crab Fritters 
scallion, spicy mayo …………………...…………………..…12 
 
Pappardelle 
wild mushrooms, parmesan, mascarpone …..……….…10/19 
 
Tuna Sliders 
basil, tartar sauce, pickled pineapple …………...………….12 
 
Kobe Beef Sliders 
redpepper ketchup, gherkins, cheddar …………....……...12 
 
Smoked Arctic Char 
saffron couscous, brown butter caper sauce …….….……..13 
 
Short Rib Melt 
robbiola, crispy shallots, thyme demi-glace ………….........15 

FLATBREADS 

Buffalo Mozzarella 
sun dried tomatoes, basil, EVOO ………………………… .11 
 
Chorizo 
fresh chorizo, green olives, fontina …………...…….……...13 
 

SANDWICHES 
 
Cheeseburger 
smoked provolone, sesame brioche, sour pickle ….…….14 
 
Duck Pastrami 
gruyere, orange mustard, endive kimchee ……………….15 
 
Grilled Cheese 
brie, swiss, fig jam, arugula ………………………….......…13 
 
 

 
Maple Bread Pudding   
 
Banana Bourbon Caramel, Pecan Butter Ice Cream 
 
Warm Chocolate Cake   
 
Peanut Butter, Whipped Cream 
 
Apple Crisp      
 
Crisp Topping, Mascarpone Meringue 
 
Homemade Ice Cream   
Ask your server for today’s flavors 
 
Homemade Sorbet   
Ask your server for today’s flavors 
 

DESSERT 




