SMALL SHARES

Warm herb scented Olives ... 4

Spiced Almonds ... 4

Smoked Bacon wrapped Prunes ... 5

Wild Mushroom, Truffle Crostini ... 6

Roasted Piquillo Peppers stuffed with herbed
goat cheese ... 6

Potato Pancake, fontina, herbs ... 5

Haricot Verts, roasted shallots, almonds ... 5
Sauteed Spinach, white wine, garlic ... 5

LARGER SHARES

Seared Scallop, roasted garlic polenta, wild
mushrooms ... 15

Crab Cake, fennel cucumber salad ... 9
Truffled Mac and Cheese ... 9

+ smoked bacon ... 2

Cassoulet, Winter Pork Stew, tomato, herbs ...12

Seared Shrimp, spicy chorizo, crostini's ... 10
Filet Mignon, fingerlings, au poivre sauce ...16

Seared Chicken Breast, prosciutto, wilted spinach, fontina ... 14

PANINI'S

Mozzarella Panini, basil pesto, sundried tomatoes, arugula ... 6

CHEESES

Plate of one 6, three 16, five 26
Great Hill Blue, Massachusetts
Taleggio, Italy

Petit Basque, France

Humbodlt Fog, California
Explorateur, France

Grafton White Cheddar, Vermont
Gruyere, Switzerland

MEATS

Plate of one 6, three 16, five 26
Prosciutto, Italy

Smoked Duck, Hudson Valley
Bresaola, Uruguay
Soppresata, Italy

Speck, Italy

Maple Ham, New Hampshire

Mushroom Panini, caramelized onions, fontina, white truffle oil ... 7 + proscuitto ... 2
Chicken Panini, basil mayo, roasted peppers, red onion, spinach ... 8
Filet Mignon Panini, red wine butter, brie cheese, red wine soaked onions ... 10

Open Smoked Salmon Sandwich, scottish salmon on country bread with caper aioli and arugula ... 12

DIPS & SPREADS

Picholine Olive Tapenade, caramelized onions ... 5

White Bean Hummus, roasted peppers ... 5
Gasm Dip, carrot, white bean, truffle ... 6

SOUPS & SALADS

French Onion Soup, croutons, gruyere cheese ... 6

Market Green Salad , tomatoes, cucumbers, red wine vinaigrette ... 6

Spinach Salad, goat cheese, tomato vinaigrette ... 8

DESSERTS

Chocolate molten cake ... 7
Vanilla bean cheesecake ... 7
Creme brulee ... 6




