
Snack Hours - 5pm till 10pm Tuesday through Saturday

snacks

cheese

meat
Flights of three ... $16
HAM: Jamon Serrano

Col. Newsome’s Prosciutto   

DUCK:   Duck Prosciutto 
Duck Salami

Pate:     Les Trois Cochons Country       
Peppercorn Pate

Pasta or souP du Jour

sandwiches & saLads

sweets

Dukkah ... $2
Olives ... $3
fireworks heirloom Popcorn, popped in duckfat ... $3
Rogue Blue cheese Popcorn ...$6
Crispy Chick Peas ... $3
Deviled Eggs ... $4
Yuzu Toast ... $4
Ham & Mushrooms Crostini ... $6
Molten Cheese & Sausage ... $6 
Manzanilla Tapenade ... $6

Flights of 4 ... $16
French:
Triple Creme Affine (Cow;Burgundy; soft)
PetiTe Basque (Sheep; Pyrenees; Semi-Firm)
Bonde D’antan (Goat; Loire Valley; Soft)
Munster Gerome (Cow; Vosges; WasheD rind)
Spanish:
Veigadarte (Goat; Castile-Leon; Soft)
Garrotxa (Goat; Catalonia; Semi-Firm)
Idiazabal (Sheep; Basque; Firm)
Mahon (Cow; Menorca; Firm)
italian:
Robiola Langhe (Cow, Sheep, Goat; Piedmont; Soft)
Casatica di Bufala (water buffalo;Lombardia;
washed rind)
Gorgonzola dolce (cow; piedmont; soft)
truffle Pecorino (Sheep; tuscany; firm)

pasta fresh, sometimes dried, the rest is inspired by our mood and the weather ... $14
french onion soup ...  $8

Tuna Melt ... $10
Off-Season BLT ... $10
Lobster & Beef Tenderloin ... $15
Colonel Newsom’s Preacher Ham & Gruyère ... $13
Kelly’s Kimchi & Cheese plus Ponzu Aioli ... $13
Croque Monsieur & Croque Madame ... $15
Caesar Salad ... $8

selection of katherine anne truffles ... $9

Hummus ... $6
veal/pork Meatballs ... $8
Foie Gras Pâté ... $9
Kobe Steak Tartare ... $10
Spanish tin of octopus ... $12
Spanish tin of Tunafish ... $12
Shrimp & Avocado Crostini ... $13
Tuna and sishito pepper  ...  $14 
Patatitas con aioli... $8

(with farm fresh egg add $1)
mussels in tomato wine sauce ... $12

Warning! if your snack is fried, it was most likely fried in peanut oil.

Salame:
Cacciatore: caraway, coriander, dried red chili, Pepper
Chorizo rioja: sweet and smoked paprika, oregano
Loukanika: garlic, cumin, orange zest
saucisson d’alsace: clove, nutmeg, allspice
Salami Nola: black pepper, chili flakes, allspice
Sopressata: clove, oregano, garlic, chili flakes
Spanish Salchichon: cinnamon, garlic, paprika
West loop salame, locally cured!

Solo Ham - Plate of Pata Negra - $20

American:
Pleasant Ridge Reserve (Cow; Wisconsin; Firm)
Piper’s pyramid (goat; indiana; soft)
Red Hawk (Cow; california; washed rind)
Caveman Blue  (Cow; Oregon; Blue)
special:
l’amuse gouda (Cow;  holland; Semi-Firm)
Tomme de savoie (Cow; France; firm)
hook’s 7 year cheddar (Cow; wisconsin; semi-firm)
Mont St Francis  (goat; indiana; semi-soft)

Cheese for two ... $20
Canarejal Cremoso  (Sheep; spain; soft) Silky
smooth, Herbal quality with tangy finish. Try it
with the Chateau Grand Traverse Gamay noir.

saint felicien (Cow; france; soft) notes of apple and
pear with a nutty finish. try it with the Il Colle
Prosecco.


