
*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/20% added gratuity for parties 6+

CHEESE
All cheeses are available a la carte 5/oz

DAILY CHEESE BOARD  14
Chef’s selection of three cheeses

MITICAÑA CAÑA DE OVEJA, 
Spain, sheep 

BRIE FERMIER, France, cow

GORGONZOLA DOLCE, Italy, cow

TALEGGIO, Italy, cow

ANCIENT HERITAGE, Hannah, 
Oregon, raw cow and sheep*

VULTO CREAMERY, Hamden, 
New York, raw cow*

CYPRESS GROVE, Midnight Moon, 

CHARCUTERIE
All meats are available a la carte 4/oz.

CHEF’S CHOICE  16
Chef’s selection of five meats, pickled 
vegetables, grain mustard

SPANISH BOARD  18
Two Spanish salamis, chorizo el rey, 
jamon york, fresh chorizo, Miticaña, 
fried almonds, piquillo pepper salad

FRENCH BOARD  18
Two French saucissons, paté, pork 
rillettes, French garlic sausage, Brie 
Fermier, pickled vegetables, grain 
mustard

ITALIAN BOARD  18
One Italian salami, mortadella, capicola, 
salami Capri, Italian sausage, Taleggio, 
fennel-parsley salad, olives

SNACKS

PICKLED EGG  3

PICKLED VEGETABLES  5

SOUP AND SALAD
SOUP | daily vegetarian and meat option   
cup 3.50 | bowl 7
MIXED CHICORIES, croutons, Grana Padano vinaigrette* 10 | add boquerones 1

JASMINE RICE SALAD, avocado, yellow corn, green beans, basil, lemon vinaigrette 8

MIXED GREENS, grain mustard vinaigrette 9

SANDWICHES 
all served with potato chips, add sour fermented dill pickle 1

“THE RANDY” sliced apples, buttermilk blue cheese, sweetheart ham, hazelnuts, greens, 
aioli* on ciabatta 11

MORTADELLA, capicola, salami cotto, manchego, pickled pepper & olive tapenade, 
house pickles on ciabatta  11

MEATLOAF, bacon wrapped, arugula & pickled onion salad, provolone, tomato aioli*
 on ciabatta 11
 
BRATWURST, beer soaked caramelized onions, pickled celery, IPA aioli*, gruyere & 
arugula on ciabatta 11

CURRY ROASTED CAULIFLOWER, black kale, house pickled onion, aioli* 
on primo roll 10

BRAISED PORK SHOULDER CUBANO, capicola, gruyere, sour dill pickles, dijon,
on ciabatta 12

PORK FRANKFURTER, ketchup, dijon, relish, onions on a soft bun  8
add housemade sauerkraut  1

PLATES

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

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

SAUTÉED SPAETZLE, basil pesto, tomatoes, breadcrumbs, burrata  16

FRIED ALMONDS  5
 
HOUSE MARINATED OLIVES  5

PORK RILLETTES hand pie, pickles  6


