
Menu

F R O M A G E

                                                                                                
GORGONZOLA DOLCE ( ITALY)

DOUBLE CREAM FROMGER D 'AFFINOIS (FRANCE)
TRUFFLE PECORINO ( ITALY)

MANCHEGO (SPAIN)
PARMIGIANO REGGIANO ( ITALY)

TRUFFLED CHEDDAR (UK)
LE CONQUERANT CAMEMBERT (FRANCE)

LE MARQUIS CHÈVRE DU PELUSSIN (FRANCE)
BLUE CHEESE FROMAGER D 'AFFINOIS (FRANCE)




O U R  C U R E D  M E A T S  A N D  C H E E S E  R A N G E  A R E
A R T I S A N  P R O D U C T S .  W E  S E R V E  W I T H  O L I V E S ,

A R T I S A N  C R A C K E R S  A N D  M U S C A T E L  C L U S T E R S



C R E A T E  Y O U R  O W N  B O A R D
1  I T E M  $ 1 4  -  2  I T E M S  $ 2 5  -  3  I T E M S  $ 3 2   -  4  I T E M S  $ 3 9

                                                                   




S A L U M I

                                                                                                
PROSCIUTTO DI  PARMA

FREE RANGE MORTADELLA
PUOPOLO CASALINGO MILD SALUMI

BALZANELLI  FENNEL AND CHILLI  SALUMI



A P P E T I Z E R S

                                                                                            
MUSHROOM AND WHITE WINE ARANCINI  -  $ 16 . 50

PUMPKIN FETA AND THYME ARANCINI  -  $ 16 . 50
EMPANADAS WITH CHIMICHURRI -  $ 16 . 50

BURRATA SALAD -  $ 16 . 50
CHORIZO AND HALOUMI -  $ 16 . 50




D E S S E R T

                                                                                            
LEMON CURD TART WITH VANILLA BEAN MASCARPONE

AND BERRIES -  $ 1 3  


