
 S N A C K S

Soft Pretzels.  6. 
P I C K  A  D I P 

•Jalapeño mustard 
•IPA beer cheese 
•Dill onion 

Warm Cheddar Crisps.  7.  
Apple slices, apple chutney & IPA mustard

Dips.   
O N E   6.  T W O  9.   T H R E E   11.   
• Hummus with black-pepper flatbread
• Kalamata olive tapenade with focaccia
• Dill onion with potato chips

Chef’s Pickle Plate.  7.
A selection of the day's pickled fruits & vegetables

	 	 	 	 	 	 	 	
 D R A F T  B E E R  	      W I N E  		  B O T T L E D  B E E R 	      S P I R I T S

    

A R R A N G E D  B O A R D S

Duck Charcuterie.  16.  
Herbed duck sausage, spiced seared duck breast, 
fig jam, IPA mustard & focaccia

Gravlax.  14.
Cured Norwegian salmon, black pepper cracker, 
pickled egg, onion, cornichons, dill sour cream

Smoked Striploin.  13.
Shaved thin and served atop toasted focaccia with 
tomato jam, Danish blue cheese & arugula

Baked Goat Cheese & 
Tomato Jam.  12.
Spicy tomato jam & herbed focaccia

 
 

T O D AY ' S  S P E C I A L S

Chef's Sammich.  15.
Sliced prosciutto, smoked gouda, fig jam,
& baileys micro-farmed spring mix, 
between two lightly buttered and toasted 
focaccia, with choice of side

                                                     

Flight of the Berries.  9.
A beer flight jam-packed with fruit just in time 
for summer. Pucker up!
1. Ballast Point, Sour Wench: Ale with Blackberry

2. Boulevard, Jam Band: Ale with Blueberry, Raspberry,                                                                         
    & Cherry

3. Mark Twain, Blueberry Saison: Saison with  
    Blueberry

4. 4 Hands, First Impressions: Belgain Ale with     
    Lactose, Vanilla, & Raspberry

 


