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 Mᴇᴀᴛs & Cʜᴇᴇꜱᴇꜱ 

 Build your own plate  Served with crackers and dried  fruit 

 Choose 1 meat or cheese        $7 
 Choose 3 meats or cheeses    $19 

 Cʜᴇᴇꜱᴇꜱ 
 Aged Mimolette - French cow’s milk 
 Fruity yet subtle, slightly salty w/ notes of butterscotch 
 & a hazelnut aroma 
 Eiffel Tower Brie - French cow’s milk 
 Soft-ripened cheese, chalky white rind and a 
 cream-colored, buttery, soft interior 
 Santa Teresa Pecorino - Italian sheep's milk 
 Mild Sardinian table cheese, fresh and flavorsome taste, 
 smooth rind, lemon & thyme notes 
 Deer Creek  The Imperial Buck  Extra Sharp Cheddar 
 Domestic cow’s milk 
 Richly Nutty, Robust Extra-Aged Handmade Cheddar 
 Mᴇᴀᴛꜱ 
 I  l  Porcellino Saucisson Sec Salami 
 Traditional French style salami with garlic, black pepper, 
 and malbec wine 
 I  l  Porcellino Lemongrass Szechuan Peppercorn Salami 
 Asian-inspired featuring lemongrass, Szechuan 
 peppercorn, lemon zest, mirin rice wine & ginger 

 add Marconna fried almonds            $4 
 add Castelvetrano olives  $5 

 Substitute Gluten-free crackers        $3 

 Kid’s Cheese Plate                              $6 
 2 Mini Babybel, dried fruit, crackers 

 Aᴘᴘᴇᴛɪᴢᴇʀꜱ 
 Hummus w/ flatbread  $7 

 Extra hummus  $2  50 

 Extra bread  $2  50 

 Empanadas 
 Beef | Chicken | Spinach & Cheese 

 $6  50  each 

 Spanakopita (3) 
 Spinach, zesty feta cheese, fresh herbs and 
 spices in a filo dough 

 $6  50 

 Cuban Spring Rolls (4) 
 Cuban sandwich wrapped in a crispy spring roll 
 - ham, pork, swiss, mustard & tangy dill pickles 

 $6  50 

 Chicken Skewers 
 Marinated in an Asian influenced blend of 
 lemongrass, chilies and sesame seeds 

 2 for $5 4 
 for $8 

 Sɴᴀᴄᴋꜱ 
 Kettle Cooked Chips 
 Sea Salt 

 $3 

 Marconna Fried Almonds  $4 
 Chocolate-Covered Almonds  $5 
 Castelvetrano Olives  $5 



 Sᴀᴠᴏʀʏ Pɪᴇꜱ | Sᴀʟᴀᴅꜱ | Dᴇꜱꜱᴇʀᴛꜱ 

 Tɪᴘ Tᴏᴘ Sᴀᴠᴏʀʏ Pɪᴇꜱ 
 Traditional New Zealand style 5” pies, crafted in Boulder, CO. 
 $14 each 
 $19 combo  - choose one pie + one salad 
 New Zealand Beef 
 Kiwi favorite, also known as ‘mince.’ Slow simmered 
 ground beef in a rich creamy tomato based gravy. 
 Roasted Chicken 
 A whole dinner in a pie- roasted chicken, skin and all with lo
 carrots and potatoes with fresh rosemary and thyme. 
 Cauliflower Tikka Masala 
 Traditional Indian spices galore. Cauliflower, chickpeas, 
 peppers and onions are slow-simmered in a creamy 
 tomato-based sauce cooked to perfection. 
 Spinach Artichoke 
 If you like spinach artichoke dip, this is the pie for you. 
 Bacon Brekkie 
 Free range scrambled egg, Boulder bacon, Monterey Jack 
 & cheddar cheese. 
 Hatch Green Chili Brekkie 
 Free range scrambled egg, green chili, Monterrey jack and 
 cheddar cheese. 

 Sᴀʟᴀᴅꜱ 
 Sweet Kale Salad 
 Kale, brussels sprouts, Broccoli, cabbage 
 w/ a poppy seed dressing 

 $6 

 House Green Salad 
 w/ a house-made balsamic vinaigrette 

 $6 

 Dᴇꜱꜱᴇʀᴛꜱ 
 Basque Burnt Cheesecake  (house-made) 
 Light & decadent w/ a caramelized top. GF 
 Optional drizzle of your choice: Chocolate, 
 Strawberry, Raspberry, Sea Salt Caramel 

 $8 

 Frozen Limoncello Tartufo 
 Lemon semifreddo ice cream with a liquid 
 limoncello core coated with crushed meringue 

 $7 

 French Macarons 
 Black currant, blueberry lemon, cherry 
 chocolate, lemon poppyseed, strawberry 
 banana, key lime, orange dark chocolate. GF 

 $4 each 

 Mini Danishes 
 Apple crown, Raspberry crown, Maple pecan, 
 Custard cream crown, Cinnamon swirl 

 $4 each 
 2 for $6 


