
"He was a wise man

 who invented beer.”-Plato

 JUMBO BAVARIAN PRETZEL...$9
 Add Beer Cheese for $1

meat & Cheese boards served with fresh baked bread and Chef’s selection of candied  

and/or roasted nuts, fresh seasonal fruit, dried and candied fruit, jams and mustards  

 CHEESE SELECTIONS - $ EACH 
Shaft’s Aged Blue C heese C ave (cow)  Roseville, CA
Prairie Breeze Aged White C heddar (COW)  Milton, Iowa
Petite Basque Aged Sheep’s Milk C heese (SHEEP)  Pyrenees Mountains, France
Red Dragon Cheddar with Ale and Mustard Seeds  (COW)  Abergavenny, Wales
Saint Andre French Triple Cream (SHEEP)  Calvados, France
Delamere Goat Butter Pasture Raised Goat Butter (GOAT)  Cheshire, England

 MEAT SELECTIONS - $6 EACH 
Venison & Berkshire Salami  AGED SALUMI  (ANGELS SALUMI)  San Diego, CA
Sopressata  AGED SALUMI  (CREMINELLI)  Salt Lake City, UT
PORcHetta  ITALIAN STYLE HAM  (CREMINELLI)   Salt Lake City, UT
24 month Prosciutto  AGED ITALIAN HAM  (DOK DALL’AVA)  San Danielle, Italy
Spicy Capicola  SPICY CURED PORK  (FRA’MANI)  Berkeley, CA
Spicy Coppa  CURED AND AGED PORK SHOULDER  (MOLINARI AND SONS)  San Francisco, CA
Finocchiona  AGED SALUMI  (CREMINELLI)  Salt Lake City, UT

 $9

Brie -  SAINT ANDRE TRIPLE CRÈME BRIE, BACON AND HONEY 

Blue Cheese - BLUE CHEESE, PROSCIUTTO, CARAMELIZED ONIONS, SMOKED TOMATO JAM, AND AGED BALSAMIC.

BLT - APPLEWOOD SMOKED BACON, HERB PESTO AIOLI, SMOKED TOMATO JAM, SPINACH

Gruyere - GRUYERE CHEESE, AGED PROSCIUTTO, RED ONION JAM

Roasted Chicken - OVEN-ROASTED / DELI-SLICED CHICKEN, BACON, HERB PESTO AIOLI, GRUYERE, SMOKED TOMATO JAM

 $9

Cheese - GOAT CHEESE, BRIE, BLUE CHEESE, ROASTED GARLIC, LEMON DRESSED SPRING GREENS

Salami - SMOKED TOMATO JAM, SOPRESATTA, TRUFFLE SALUMI, NEW YORK WHITE CHEDDAR, MIZUNA, AGED BALSAMIC

Bacon & Blue - RED ONION JAM, APPLE WOOD SMOKED BACON, BLUE CHEESE, MIZUNA


