
chicken, pepperoni, red onion and a blend of 
cheeses on a bbq sauce base

sandwiches served on 
housemade focaccia

flatbread served with 
garlic aioli to dip

smoked pork loin, caramelized 
onions, gouda and garlic aioli

roasted red pepper & tomato soup
accompanied by grilled cheese with brie, 
mozzarella, honey mustard and fresh apple 
slices

chef’s selection of meats and 
cheeses, cheeseball, summer 
sausage, grainy mustard, 
pickles and focaccia crostini

lime seasoned chicken thigh, 
pickled veggies, cilantro and 
mayo

grilled zucchini, artichoke, 
roasted red peppers, hummus 
and house vinaigrette

bacon, cream cheese, cheddar 
and monterey jack cheese, 
craft beer, pretzel bites

cauliflower, cumin, turmeric, onion, parsley 
and cinnamon served with mint yogurt dip

dry salami, provolone, chick-
peas, pepperoncini, market 
vegetables and romaine lettuce 
dressed with house vinaigrette

artichokes, spinach, roasted red peppers, pesto, 
mozzarella and parmesan on a roasted garlic base

seasonal veggies, hummus, 
marinated feta & olives, red 
pepper dip, flatbread wedges

hot italian sausage, sautéed mushrooms & onions, 
with a blend of cheeses on a marinara sauce base

dijon & yellow mustard, brown 
sugar, craft beer, pretzel bites


