
 

 
 

 

 
 

 

 

 

 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 

Starters & Shareable Plates 
Retail $/Club $ 

Cheese Plate   $28/$24 

Charcuterie Plate    $26/$24 

 

Smoked Salmon Plate   $28/$26 

Street Corn Toasties   $10/$8  

 

Oven Roasted Shishito Peppers   $14/$12 

Cool & Creamy Spinach Dip   $12/$10 

 

Bonafide Mains                 Retail $/Club $ 
Thai Chicken Salad                               $17/$15 

 

BLT                  $16/$14 

 

Italian Chicken Wrap              $17/$15 

 

Crispy Katsu Beef Sliders             $17/$15 

Porchetta Banh Mi                        $17/$15 

Non-Alcoholic Beverages 
Sparkling Water    $3.5 
San Pellegrino Italian Soda – $2.5 
Martinelli’s Apple Juice            $3 
Harney & Sons Black Tea    $4 
 

Sweet Treats      Retail $/Club $ 

Basque Cheesecake      $14/$12 

Peach Mochi Donuts      $12/$10 

 

Chocolate Trifle      $10/$8 

 

 

Sides & Snacks 
Side Salad            $7 

 

 

House-made Sourdough Naan          $4 
Chips (2oz) –       $2 

House Marinated Olives              $5 
Herbed Marcona Almonds           $MP 

House Pickled Vegetables          $5 
Gluten Free Crackers –      $7 - $9 
Rustic Bakery Crackers -    $6-$10 

Chuao Chocolate Bars -       $7 
Mitica Chocolate Covered Figs          $10 
 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Cheeses 
Fresh Goat Cheeses by Cypress Grove – $M.P. 

 

*Lamb Chopper by Cypress Grove - $M.P. 

 

Manchego by El Tablao- $M.P. 

 

*Marin French Cheese Co. - $9 

*Smoked Mozzarella by Belfiore - $5.50 

 

*Bay Blue by Point Reyes - $10 

 

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

 

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

 

Port Salut by S.A.F.R. - $10 

*Mimolette Extra Vielle by Isigny – $12 

 

Barely Buzzed by Beehive – $8 

 

Smoked Apple Walnut by Beehive – $8 

 

Montchèvre Cheeses - $M.P. 

 

*Onion & Thyme Creamy Cheese by Snofrisk - $6.5 

 

*Snowdonia Cheeses - $14 

 

*Laura Chenel Fresh Goat Cheese - $8 

 

*=Locally Made 

*=Staff Favorite! 

 

Meats & Pâté 
Finocchiona Salami by Olympia Provisions - $14 

 

Prosciutto by Creminelli - $7.5 

*Tartufo Salami by Creminelli – $14 

 

*Casalingo Salami by Creminelli – $12 

 

Sopressata Salami by Creminelli - $11 

 

Genoa Salami by Fra’Mani - $7.5 

 

Toscano Salami by Fra’Mani - $7.5 

 

Coppa by Molinari - $M.P 

 

*Pheasant Rosemary Pâté by Alexian - $9.5 

 

Grand Marnier Pâté by Alexian - $9.5 

 

Forest Mushroom Pâté by Alexian - $9.5 

 

 

Jams, Spreads, & Tasty Tidbits 
 

Dalmatia Spread -              $7 

*Mitica Quince Paste  -         $8 

Honey Mustard –                    $7 

Chardonnay Mustard –          $7 

Warm Spiced Apple Jam -                     $10 

Blackberry Raspberry Cardamom Jam –        $10 

Peach Bourbon Jam – $10 

Cracker plate           $4 

Side of Honey            $2 

Side of Dried Fruit           $2 

Side of Fruit Jam                 $1 

Side of Mustard           $1 

Marcona Almonds          $MP 
 

 

 

Build your own Wino Snackables 

 


