DRINK MENU

Americano Espresso

Tea

Capuccino/Latte

San Pellegrino/Fruit Soda/Perrier
Beer

Glass Wine (50z)

PANINIS ON SOURDOUGH BREAD

3 Cheese - 3 cheeses, caramelized onion jam.
Turkey — Turkey, Brie, apple fig preserves.

The “Spicy” — Salami, Hot Jill cheese, tapenade.
Ham - Ham, Swiss cheese, dijon, mayo.

WINE & CHEESE PAIRING $45/person

3 x 20z servings of wine, paired with a selection of:
3 cheeses, crackers + accompaniments. A nice snack!

GRATEBOARD TO STAY $65

A robust selection of the finest cheese, artisanal charcuterie, preserves,
olives, grapes, dried fruits, nuts, and crackers. A full lunch! (2-3 people)

CHEESE TASTING PLATE TO STAY

Cheese, grapes, crackers, preserves, nuts, dried fruits.
(not a full spread like our Grateboard!)

Cheese Tasting Plate 1 cheese $25
Cheese Tasting Plate 3 cheese $49

GRATEBOARDS TO GO Pre-order required. (minimum 24 hours notice)

Small (2-3 people) $65

Medium (4 people) $115
Large (6 people) $160
X-Large (8-10 people) $195
Party (12-15 people) $275

All prices do not include tax.
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