¥ Charcuterie ¥
& Fromnage
5 for $12 4 for $15 * 5 for §17
CURED MEATS
& SAUSAGES
thinly sliced fresh daily
Volpi salami
spicy Capicola
mortadellﬁ
pheasant sausage

green peppercorn pate

CHEESES
aged Gouda
Manchego

Roquefort
Humboldt Fog

dry American Jack
derved with appropriate accoutrements

¥Ee Al¥

derved with sweet potalo fries

PRIME RIB SANDWICH
ciabatta roll, horseradish spread,

caramelized sweet onions

$14

NOT A CUBAN
wood oven-roasted pork loin,
ciabatta roll, Creole mustard,

wilted slaw, BBQ jus

$12

TICO TACOS (2)
sautéed fresh seafood, flour tortilla,
sweet onion chimichurri,
pico de gallo, spicy aioli
$12

lomnmniay
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CHEESE FRIES
sweet potatoes, Roquefort, scallions, house made Sparkling River chile catsup

56

FRIED GREEN TOMATO LADDER
crab, shrimp, rémoulade, cilantro oil

58
BEEF TARTARE

classic preparation
house made lavash crackers
$9.5

DUCK SPRING ROLLS
leg confit, savoy cabbage, julienne carrots, mint, cilantro, sambal jus

58
SALMON CRUDO

minimally manipulated
cucumber, mint, citrus harissa

$85

SHRIMP COCKTAIL
“Peacho de Gallo” cocktail sauce

58

SPINACH & ARTICHOKE DIP
smoked bacon, toasted baguette

$6

¥ salads ¥
$8

ARUGULA & WOOD OVEN NECTARINE
Roquefort, Delta pecans, honey Dijon

WOOD OVEN-ROASTED TOMATO
mixed field greens, creamy basil vinaigrette

DRIED CHERRY & WATERMELON
mixed field greens, local goat cheese, cherry balsamic vinaigrette

TRADITIONAL CAESAR

crisp romaine, Grana Padano, crunchy little croutons

+dalmon or shrimp add $6  + chicken add §5
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