
artisanal cheeses
LANDAFF CREAMERY

New Hampshire, raw cow milk

Tarentaise
Spring Brook, VT raw-Jersey cows’ milk

Capriole
Greenville, Indiana, raw goat  milk

Rush Creek Reserve
Wisconsin, raw cow milk

Camembert- Herve Mons
France, pasteurized cow milk

ANTON’S LIEBE ROT
Bavaria, Germany, raw cow milk

RICOTTA GINEPRO
Abruzzo, Italy, raw organic sheep milk

GOUDA - L’AMUSE
North Holland, pasteurized cow milk

FEATURED CHEESE OF THE WEEK
our favorite find this week

each 5.5   slate of six 30

snacks & small plates

ASSORTMENT OF OLIVES	 3

CROQUETTES (2)	 5 
daily selection

LEMONGRASS SHRIMP SKEWER	 8
 
DEVILED EGGS (3)	 5
crispy chicken skin

CHICKEN LIVER MOUSSE	 7
apple compote, sage

HOMEMADE NY STYLE PRETZELS	 6
Dijon mustard, cheese sauce

QUAIL EGG TOAST	 9
house-cured bacon, fried quail egg, hollandaise	

WEISSWURST	 9
house-made sauerkraut, Amy’s Bread, mustard

SPINACH & CRAB DIP	 12
toasted Amy’s Bread

SPICED LAMB SKEWERS (2)	 11
mint-yogurt sauce 

SEARED FLANK STEAK	 11
salsa verde	

PORK RAGU WITH PAPPARDELLE	 15

seasonal salads & sandwiches
			 
ARUGULA SALAD	 7
Pecorino Romano, lemon vinaigrette

CAESAR SALAD	 10
romaine, house-made dressing      

BEET SALAD	 9
fresh goat cheese, citrus, walnuts,  
tarragon vinaigrette

ROASTED CAULIFLOWER	 8
garlic, lemon, gremolata  

PULLED PORK SLIDERS     	 8
pickled cipollini onions

REUBEN	 12
house pastrami, 1000 Island dressing, 
sauerkraut, swiss cheese — on rye

DUCK BANH MI	 14
house-cured duck, spicy duck paté,  
sriracha aioli, pickled vegetables dessert wine & beer

Torrontez Sparkling Dessert Wine, NV, Argentina   	 10

Churchill LBV Port, 2002, Portugal   	 9

Museum Muscat, Yalumba, NV, Australia   	 10

The Rare Wine Company Madeira,  
Charleston Sercial Special Reserve   	 14

Lindemans Framboise Lambic, Belgium   	 9

house-made charcuterie
MORTADELLA

pork shoulder, pork fat, pistachios. air-dried, poached
5

COCKTAIL SAUSAGES
pork shoulder, smoked jowl, pork fat

5

COUNTRY PATÉ
pork liver, belly, jowl

6

slate of three 15

desserts
ICE CREAM SANDWICH

choice of ice cream, homemade chocolate cake

S’MORES
homemade cinnamon graham crackers,  
toasted marshmallow, chocolate sauce

FRESH BAKED COOKIES 
(please allow 12-15 minutes) 

each 5

beverages
Selection of G.U.S. Sodas   	 3
Diet Coke   	 3
Acqua Panna (500ml)   	 5
Pellegrino (500 ml)   	 5
Espresso   	 4
Cappuccino   	 5
Americano   	 4
Selection of serendipiTEA  	 4


