
 

 
 

 

 
 

Welcomes You!! 

 
 

 

 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

 
 
 

 
 
 

 
 
 

 

Sweet Treats 
Bourbon Vanilla Bread Pudding   $6/$4 

Salted Caramel Brownies   $6/$4 

Chocohigos – Chocolate Covered Figs   $9 

Chuao Chocolatier Artisan Chocolates    $5.5 

 

Sides & Snacks 
Side of Apple Cilantro Coleslaw         $4 

Dirty Chips –                    $1.5 

Marinated Olives               $5 

Marcona Almonds            $MP 

Cornichons            $4 
Gluten Free Crackers –      $7 - $9 

Rustic Bakery Crackers -    $6-$10 

 
 

Starters & Shareable Plates 

Cheese Plate   $24/$22 

Charcuterie Plate    $20/$18 

California Caprese Dip   $12/$10 

 

Drunken Watermelon Salad    $10/$8 

 
 

Mushroom Toasties    $8/$6 

Strawberry Beet Bruschetta   $8/$6 

 

Creamy Spinach Dip   $11/$9 

 

Sandwiches & Salads               Retail/Club 

BLT                         $12/$10 

Pulled Pork Sliders                                        $14/$12 

The Starfield Melter            $15/$13 

 

Chicken Salad Wrap                         $14/$12 

.
 

Cherry Chicken Pecan Salad                                  $14/$12 

 

Non-Alcoholic Beverages 
San Pellegrino – $2 

Pellegrino Sparkling Water            $3 

Martinelli’s Apple Juice            $3 

Harney & Sons Black Tea    $3 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Cheeses 
Humboldt Fog by Cypress Grove – $M.P. 

 

Lamb Chopper by Cypress Grove - $M.P. 

 

Truffle Tremor by Cypress Grove - $M.P. 

 

*Purple Haze by Cypress Grove - $6.5 

 

*Smoked Mozzarella by Belfiore - $4.5 

 

Manchego Curado by El Tablao- $M.P. 

 

X.O. Gouda by Beemster - $M.P. 

 

D’Affinois by Fromagerie Guilloteau - $M.P. 

 

Port Salut by S.A.F.R. - $M.P. 

*Mimolette Extra Vielle by Isigny – $8.5 

 

*Barely Buzzed by Beehive – $6.5 

 

Smoked Apple Walnut by Beehive – $6.5 

 

Montchèvre Cheeses - $4.5 

 

Marinated Goat Cheese by CHEVOO - $6.5 

 

*Snowdonia Cheeses - $9 

 

*Laura Chenel Fresh Goat Cheese - $5.5 

*=Staff Favorite! 

 

Meats & Pâté 
Finocchiona Salami by Olympia Provisions - $9 

 

Prosciutto by Creminelli - $6.5 

 

Tartufo Salami by Creminelli – $12 

 

*Casalingo Salami  by Creminelli – $10 

 

Sopressata Salami by Creminelli - $10 

 

Sopressa Salami by Creminelli - $6 

 

*Varzi Salami by Creminelli - $6 

 

Coppa by Molinari - $5 

 

Pheasant Rosemary Pâté by Alexian - $8 

 

Grand Marnier Pâté by Alexian - $7.5 

 

Forest Mushroom Pâté by Alexian - $6.5 

 

 
Jams, Spreads, & Tasty Tidbits 

 

Dalmatia Spread -                $6.5 

*Mitica Quince Paste  -           $7 

Lemon Dill Mustard –             $6 

*Fig & Olive Tapenade –             $6 

Sundried Tomato & Olive Tapenade –            $6 

*Strawberry Vanilla Jam –                           $6 

Warm Spiced Apple Jam -                          $9 

Blackberry Raspberry Cardamom Jam –             $9 

Peach Bourbon Jam – $9 

Cracker plate              $4 

Side of Honey                $2 

Side of Dried Fruit               $2 

Side of Fruit Jam                     $1 
 

 

 

Build your own Wino Snackables 

 


