
smoked beef eye of round, sautéed 
onions, green peppers, mozzarella & 
provolone on a garlic aioli base

sandwiches served on 
housemade focaccia

flatbread served with 
garlic aioli to dip

smoked pork loin, summer 
sausage, monterey jack cheese, 

dill pickle & beer mustard mayo

roasted red pepper & tomato soup
accompanied by grilled cheese with 

havarti, mozzarella, balsamic onions 
& pear slices

chef’s selection of meats & 
cheeses, pimento cheese, 
summer sausage, grainy 
mustard, pickles, seasonal 
veggies & focaccia crostini

garlicy chicken thigh, dill pickle 
slices, pepperoncini, monterey 
jack cheese & fresh herb tahini

basil pesto, tomato slices, 
mozzarella & balsamic 

bacon, craft beer, cream cheese, 
a mixed cheese blend & scallions 
served with pretzel bites

dill pickle, cucumber, red 
peppers & red onion 
served with tortilla chips

cucumber, cherry tomato, red onion 
& black olives dressed in oregano 
vinaigrette then topped with feta

spinach, artichoke, roasted red peppers, 
mozzarella & parmesan on a pesto base

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

pepperonis & mozzarella cheese on a 
marinara base

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

chickpeas, celery, scallions, lettuce, 
dill, & microgreens with dijon mustard 
& coconut yogurt dressing

shredded chicken, bacon, scallions, 
cheddar & mozzarella with buffalo sauce 
on a ranch dressing base

sponge toffee, salted caramels, barks, 
maple fudge & so much more (available 

in retail fridge to eat in, take home or gift)


