tasting bar

we suggest a minimum of 3 items (includes both tasting bar and cheese menu)
add optional 30z wine pairing . $5 ea

$3 each

edamame bean “hummus” and marinated grape tomatoes
wine — vinosia falanghina . beneventano falanghina, italy . 08

feta walnut spread and candied walnuts
wine — domaine aux moines ‘cuvée des nonnes’ . savenniéres, france . 05

artichoke hazelnut spread with toasted hazelnuts
wine pairing — raimat chardonnay . costers del segre, spain . 07

red pepper and goat cheese spread with toasted almonds
wine — tranchero ‘casot’ . moscato d’asti, italy . 09

roasted garlic-white bean spread, crostini and herb pesto
wine - graff 'graacher himmelreich’ spatlese riesling . mosel, germany . 09

$4 each

swedish-style meatballs with sherry mushroom velouté
wine — il trullo . primitivo del salento, italy . 08

fig, roasted garlic and ricotta spread on crostini with pecorino sardo
wine — alvise lancieri extra dry . prosecco del veneto, italy . nv

curried lamb empanada with cilantro aioli
wine — peique mencia . bierzo, spain . 08

pork rillettes with caramelized pear chutney
wine — domaine coste-caumartin . bourgogne, france . 05

$5 each

peppadew peppers and smoked salmon mousse
wine — kindzmarauli marani wines ‘kindzmarauli original’ . kvareli, georgia . 07

gorgonzola stuffed dates, pine nuts and saba
wine — palacios remondo ‘la vendimia’ . rioja . 08

gerard and dominique’s smoked salmon, egg salad, blini and caviar
wine — raimat chardonnay . costers del segre, spain . 07

country style paté, cornichons and whole grain mustard
wine — paul lapandéry & fils ‘réserve’ gamay noir . céte roannaise, france . 05

$6 each

*beef carpaccio, quail egg, arugula and truffle oil
wine — conde de subirats . catalunya, spain . nv

dungeness crab salad, belgian endive and avocado
wine - graff 'graacher himmelreich’ spatlese riesling . mosel, germany . 09

*king salmon tartare, dill créme fraiche, crostini
wine — conde de subirats . catalunya, spain . nv

prawn ‘cocktail’ with chile-gazpacho sauce and micro greens
wine — tranchero ‘casot’ . moscato d’asti, italy . 09

pork tenderloin medallions with apple, bacon and onion chutney
wine — pacific rim ‘wallula vineyard' riesling . columbia valley, washington . 08

*according to our good friends at the health department, raw or undercooked animal product may
increase your risk of food borne illness, especially if you have certain medical conditions



cheese and wine flights

we suggest a minimum of 3 items (includes both tasting bar and cheese menu)

optional adders:

30z wine pairing . 5
membrillo quince paste . 3
marcona almonds . 3
marinated olives . 3

bleu cheeses

roquefort coccinelle . sheep’s milk . france . 6
wine - quinta do crasto late bottled vintage . porto, portugal . 01 (1.5 0z.)

rogue smokey blue . cow’s milk (raw) . united states . 6
wine - domaine pietri-geraud ‘cuvée méditerranée’ . banyuls, france . 03 (1.5 0z)

fourme d’ambert, hervé mons . cow’s milk (raw) . france . 5
wine - durigutti bonarda . mendoza, argentina . 07

bleu d’auvergne ‘terre des volcans’ . cow’s milk (raw) . france . 4
wine - chateau franc grace-dieu . saint-émilion grand cru, france . 06

rich and creamy cheeses

camembert ‘le pommier’, hervé mons . cow’s milk . france . 4
wine - four vines ‘old vine cuvee’ zinfandel . california . 07

humboldt fog . goat’s milk . united states . 6
wine — dom rafael ‘mouchao’ . alentejo, portugal . 06

seastack, mt. townsend creamery . cow’s milk . united states . 6
wine - graff 'graacher himmelreich’ spatlese riesling . mosel, germany . 09

fromager d’affinois pepper . cow’s milk and cream . france . 4
wine - corvidae ‘lenore’ syrah . columbia valley, washington . 07

délice de bourgogne . cow’s milk and cream . france . 6
wine - atalaya . almansa, spain . 07

aged and musty cheeses

brebichon corse . sheep’s milk . france . 5
wine — vinosia falanghina . beneventano falanghina, italy . 08

cabot ‘clothbound’ cheddar . cow’s milk . united states . 5
wine - thierry et pascale matrot . bourgogne, france . 08

grand pont I’évéque . cow’s milk . france . 5
wine - domaine roc de chateauvieux malbec . touraine, france . 07

morbier, hervé mons . cow’s milk (raw) . france . 5
wine - paul lapandéry & fils ‘réserve’ gamay noir . cbte roannaise, france . 05

balarina . goat’s milk . netherlands . 4
wine - les moirets . cotes du rhone, france . 07

dry and nutty cheeses

barely buzzed . cow’s milk . united states . 5
wine — andrea faccio ‘villa giada’ . monferrato, italy . 08

ossau iraty . sheep’s milk (raw) . basque region . 5
wine — pietro nera ‘la novella’ chiavennasca . terrazze retiche di sondrio, italy . 08

pecorino sardo gran cru . sheep’s milk . italy . 5
wine - tenuta sant’antonio ‘scaia’ . veneto, italy . 08

mimolette . cow’s milk (raw) . france . 6
wine — alvise lancieri extra dry . prosecco del veneto, italy . nv

chévre noir goat cheddar . goat’s milk . canada . 6
wine - ogier caves des papes ‘les brunelles’ . crozes-hermitage, france . 06

*according to our good friends at the health department, raw or undercooked animal product may
increase your risk of food borne illness, especially if you have certain medical conditions



starters

soup
san marzano tomato or daily selection . 5

grilled asparagus
crisp pancetta, truffle aioli and lemon zest . 11

heirloom tomato caprese
heirloom tomatoes, fresh mozzarella, extra virgin olive oil, 10 year old balsamic
and torn basil . 13

mediterranean steamed manila clams
san marzano tomato, olives, capers, white wine and crostini . 12

bucheron goat cheese
dried cranberries, wildflower honey and lemon thyme . 11

sautéed prawns and shoestring frites
marinated black tiger prawns, shoestring frites and garlic-herb butter sauce . 13

dungeness crab cakes
fennel slaw and spicy remoulade . 13

*grilled beef tenderloin skewers
crimini mushrooms and red wine glaze . 13

calamari
lightly battered, moroccan tomato aioli . 10

baked brie
apricot preserves, caramelized onions, candied walnuts, grapes and
housemade crackers . 13

cheese flight
selection of artisan and imported cheeses . previous page

salad

add grilled chicken . 4

add prawns or marinated flank steak . 6
add grilled salmon or crab cake . 7

purple chopped
romaine hearts, bacon, avocado, garbanzos, roasted red bell pepper, blue cheese,
red onion and balsamic vinaigrette . half 9/full 12

apple, walnut and stilton
mixed greens, stilton cheese, seasonal apples, candied walnuts and
champagne vinaigrette . half 9/full 12

mediterranean
baby spinach, sheep’s feta, grape tomatoes, shaved red onions, chickpeas,
toasted almonds and sun-dried tomato vinaigrette . half 9/full 12

baby mizuna
shaved radishes, candied cashews, laura chenel chévre, fried shallots
and sherry vinaigrette . half 9/full 12

goat cheese and roasted pepper
mixed greens, laura chenel chévre, roasted red peppers, pine nuts and
balsamic vinaigrette . half 8/full 11

*caesar

romaine |

*according to our good friends at the health department, raw or undercooked animal product may
increase your risk of food borne illness, especially if you have certain medical conditions



