
*Consuming raw or undercooked meats, poultry, seafood, shellfish, dairy or eggs may increase your risk 
of foodborne illness. Aioli contains raw eggs. Olives may contain pits. Wild mushrooms not an inspected product. 
20% added gratuity for parties 6+

CHEESE
All cheeses are available a la carte 5/oz

DAILY CHEESE BOARD  15
Chef’s selection of three cheeses

MITICAÑA CAÑA DE OVEJA, 
Spain, sheep 

BRIE FERMIER, France, cow

BLEU DES BASQUES, France, raw sheep*

TALEGGIO, Italy, cow

LARKS MEADOW FARM, Dulcinea, 
Idaho, raw sheep*

CASCADIA CREAMERY, Sleeping Beauty, 
Washington, raw cow*

CHARCUTERIE
All meats are available a la carte 5/oz.

HAM BOARD 15
Sweetheart ham, landrauchschinken,
capicola, dijon, butter, sour dills

CHEF’S CHOICE  17
Chef’s selection of five meats, pickled 
vegetables, grain mustard

SPANISH BOARD  19
Two Spanish salamis, chorizo el rey, 
sweetheart ham, fresh chorizo, Miticaña, 
fried almonds, piquillo pepper salad

FRENCH BOARD  19
Two French saucissons, paté, pork 
rillettes, French garlic sausage, Brie 
Fermier, pickled vegetables, grain 
mustard

ITALIAN BOARD  19
One Italian salami, mortadella, capicola, 
salami Capri, Italian sausage, Taleggio, 
fennel-parsley salad, olives

SOUP, SALAD & STARTERS

SOUP | daily vegetarian and meat option   cup  3.50 | bowl  7
MIXED GREENS, grain mustard vinaigrette  10

MIXED CHICORIES, croutons, Grana Padano vinaigrette* 11 | add boquerones 1

SANDWICHES 
served with potato chips or substitute a mixed green salad for $3
add house made sour dill $1 | make it a salad $1 | add hot peppers $1

“THE RANDY” sliced apples, buttermilk blue cheese*, sweetheart ham, hazelnuts, greens 
& aioli* on ciabatta  12
BEEF TONGUE PASTRAMI REUBEN, Gruyère cheese, house sauerkraut, & Russian 
dressing* on toasted, seeded rye  12

SMOKED CAULIFLOWER & LENTIL CROQUETTES, pickled fennel, onions, house 
sriracha sauce, greens & aioli* on primo roll  11

ROASTED TURKEY, herbed chèvre, pickled squash, shaved brussel sprouts on toasted 
whole wheat 12

ITALIAN HERO, capicola, salami cotto, capri, anaheim peppers, greens, dijon, Grana 
vinaigrette*, & provolone on ciabatta  12

MEATBALL SUB, pork & beef meatballs, house marinara sauce, & melted mozzarella 
cheese on primo roll  12

PORK FRANKFURTER, ketchup, dijon, relish, & onions on a soft bun  8
add house made sauerkraut  1

ITALIAN SAUSAGE SUB, pickled banana peppers & hot peppers, sautéed onions, & 
melted provolone on primo roll  12

PLATES

CHOUCROUTE GARNIE, kielbasa, bratwurst, frankfurter, ham, braised cabbage, 
potatoes, grain mustard  16

SHRIMP & MUSSEL STEW, chorizo navarre, chilies, potatoes, white wine, baguette  20

SPAETZLE, wild mushrooms, kale, Grana Padano, bread crumbs  16 

FRIED ALMONDS  5
 
HOUSE MARINATED OLIVES  5
HAND PIE, seasonal filling, pickles  6

SNACKS
PICKLED EGG  3
PICKLED VEGETABLES  5


