
OLIVES  • $12
Citrus Zest and Rosemary

PIMIENTO DEL PIQUILLO • $18
Dan Tza

HOUSEMADE HUMMUS • $12
Olive Oil & Warm Pita

Add Raw Vegetables + $6

S N A C K S

CUBANO • $19
 Cheese, Ham, Pickles & Mustard

KIMCHI GRILLED CHEESE • $17
 Kimchi, Local Cheese Curds & Mayo

GRILLED CHEESE • $15
   

P A N I N I H O M E M A D E
P A S T A

BUTTER & TRUFFLES • $32
 

AGLIO OLIO • $22
Garlic, Red Pepper & Olive Oil

HOUSEMADE PASTA • $29
 Lamb, Tomato, Bianco Sardo

NOTE:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of food borne illness.

CHEESE BOARD • $24
Selection of 3 cheeses

Crostini, Jam 

& Marcona Almonds

CHARCUTERIE BOARD • $24
3 Artisan Meats,

Crostini, Mustard & Pickles

B O A R D S

FARMERS BOARD • $24
Selection of Local Vegetables,

 Focaccia, with Butters & Dips

HOMEMADE WARM BREAD
FOCACCIA • $13

Rosemary-Garlic Focaccia with

Butters or Olive Oils

CHARCUTERIE & CHEESE BOARD • $45
3 Selected Cheeses, 3  Artisan Meats, 

Crostini, Jam, Pickles & Marcona Almonds

*Fresh Extruded Pasta*

F O O D
M E N U

______________________________________________________________________________

______________________________________________________________________________

*With Fresh Homemade Focaccia*

D E S S E R T S
MARSHMALLOWS • $4 per serving

Honey and Vanilla flavored. Custom roasted to your liking.

HOMEMADE SEASONAL SORBET • $7

W I N T E R

BITBURGER PILSNER • $6

VON TRAPP PILSNER • $6

TANNEN ZÄPFLE 

ROTHAUS PILS • $7

LINDEMANS FRAMBOISE • $12

PAULANER HEFE-WEIZEN • $6

ALCHEMIST, 

“HEADY TOPPER” IPA • $10

RODENBACH 

ALEXANDER SOUR ALE • $9

ROCHEFORT 

TRAPPIST ALE 8 • $11

OLD RASPUTIN, RUSSIAN

IMPERIAL STOUT • $10

 CHIMAY 

“GRANDE RÉSERVE” • $12

GUINNESS • $7

FOUNDERS “CBS” 

STOUT • $10

FOUNDERS “KBS”

STOUT 2018 • $10

B E E R S

C O C K T A I L S
OLD FASHIONED • $16

Macs American Whiskey, Sugar, 

Angostura Bitters

 
BOULEVARDIER • $16

McKenzie Rye, Dopo Teatro 

Vermouth, Campari

MANHATTAN • $16
Macs American Whiskey, Dopo

Teatro, Vermouth, Angostura

Bitters

NEGRONI • $16
Neversink Gin, Dopo Teatro 

Vermouth, Campari

N O N - A L C O H O L I C

SEEDLIP BOTANICAL
SPRITZ • $15

Pink Grapefruit,  Indian Tonic

STILL OR SPARKLING 
WATER • $9

 PHONOGRAPH

Dry • $6

PHONOGRAPH

Semi-Sweet • $6

C I D E R

FULKERSON GRAPE 
JUICE • $6

Niagara

SPARKLING PINK 

GRAPEFRUIT • $6

FRANKLIN & SONS

F.L.X. CULTURE HOUSE 
“Homage” Pilsner • $9

IN OUR ELEMENT 
Red Piquette • $12 

F.L.X. CULTURE HOUSE 
Cherry Gose  • $9

IOE SPARKLING APPLE
WINE 

“Northern Spy”• $10

O N  D R A F T


