SNACKS SALADS
BABY ARUGULA, DICED PEACHES, GOAT CHEESE AND

TOASTED MIXED NUTS WITH WASABI PEAS 3.
. LIME VINAIGRETTE 7.
SPINACH, BACON & gruyEre DIP WITH TOASTED PITA 7.
ARTICHOKE & PARMESAN DIP WITH FRENCH BREAD - BABY SPINACH, RASPBERIES, GREAT HILL BLUE CHEESE AND
MARINATED OLIVES WITH GARLIC, HERBS & LEMON 4. BALSAMIC VINAIGRETTE 8.
HUMMUS & TABBOULEH WITH CRUDITES 6. SANDWICHES
MAC & CHEESE WITH TORTILLA CHIPS 6. 6
3 CHEESES, FRESH FRUIT, NUTS & CRACKERS** 13. BLT WITH AVOCADO ON SOURDOUGH BREAD :
GRILLED CHICKEN, ROASTED RED PEPPER, BABY ARUGULA WITH
GRILLED FLATBREADS BALSAMIC REDUCTION ON CIABATTA BREAD 10.
FOUR CHEESES WITH SPICED TOMATO SAUCE AND PROSCUITTO, GRILLED ASPARAGUS, BABY SPINACH AND PROVOLONE
CRISPY BASIL 2. WITH DIJON MAYO ON MARBLE RYE 9.
DRIED PEACHES, GOAT CHEESE, PROSCUITTO AND BALSAMIC
REDUCTION WITH ARUGULA 10 ROAST BEEF, CARAMELIZED ONIONS, GREAT HILL BLUE CHEESE AND
* *
VINE RIPE TOMATOES, FRESH MOZZARELLA, SUNDRIED TOMATO-BASIL HORSERADISH CREAM ON A BAGUETTE 12.
PESTO AND GRILLED CHICKEN 10.
SWEETS
GRILLED PORTOBELLO, BACON, CARAMELIZED ONIONS, RICOTTA
AND PARMESAN CHEESE 9. WARM CHOCOLATE-CHOCOLATE CHIP COOKIE 2.
CHOCOLATE COVERED PRETZEL 2.
SOUPS . R
) STRAWBERRIES, BROWN SUGAR & CREME FRAICHE 5.
ONION SOUP WITH GRUYERE CHEESE & CROSTINI 6.
CHOCOLATE DIPPED CHEESECAKE** 5.
CHILLED STRAWBERRY CHAMPAGNE SOUP WITH TOASTED
N A * %
CINNAMON CREME FRAICHE 6. BOSTON CREAM PIE 5.

A 20% gratuity will be added to parties of 8 or more — Kitchen closes at 1lpm.



