Current Menu

THE SOUTHERN

Candied hacon, summer sausage, pork skins, pimento cheese,
pepper cack cheese, mustard, nuts, and jam. Served with pickled
veggies and crackers.

THE ITALIAN
Asiago, gorgonzola, salami, prosciutto, mixed greens, tomatoes,
basil, herbs, olive oil, and balsamic. Served with rustic Italian bread.

THE FRENCH
Brie, blue cheese, goat cheese, nuts, and jam. Served with pickled
veggies and crostini.

*Gluten free crackers and/or fresh veggies upon request.

SOlO Acts___but 0h SO Z00d -+ covreeereneicnniinniiniininnnen.

ONLY BRIE FOR ME
Baked brie topped with pistachios, praline pecans,
fig and blueberry jams. Served with crostini.

SIMPLY BURRATA
Beautiful burrata on a bed of arugula and seasonal tomatoes. Served
with crostini.

THE GOAT
Goat cheese topped with sunflower seeds, drizzled in honey. Served
with crostini.

Panlnls ...onFoacaccia or Brioche:---ccccececcecececcccecencnes

THE GODFATHER

Salami, ham, and provolone with pesto, arugula, tomatoes, and olives.

TUSCANY BIRD
Chicken, mozzarella with mixed greens, tomatoes and pesto.

ANTIPASTO GRILLED CHEESE
Ham, mozzarella, and pepperoni with artichoke hearts,
black olives, and pepperoncini.

Beverages ..........................................................

Oak-Vine

Bﬂards ...because they're fun:.....ccoceeeeeieiniiiniiinnne.

Feb 2025

............................................................. Sm $12/Lg $28

THE SPANISH
Manchego, blue cheese, ham, olives, dried cherries, Served with crostini.

THE GREEK
Hummus, feta, olives, tzatziki, salami and prosciutto, almonds, and jam.
Served with pita.

NICE AND EASY
Olives, nuts, fruit and fresh veggies. Served with crackers.

SWEETS AND TREATS
Candied pecans, chocolate covered fruit and pretzels. Served with daily
selection of baked goods.

MEATBALLS
Italian style meatballs with marinara and shaved parmesan. Served with
crostini.

CHICKEN SALAD

Southern style chicken salad with mayo, sweet pickle relish, salt, and
pepper. Served with crackers.

*Gluten free crackers and/or fresh veggies upon request.

CROQUE MONSIEUR
Ham and melted gruyere cheese.

CHIMICHURRI STEAK
Skirt steak and provolone with chimichurri, tomatoes, and arugula.

GHACHE'S PIMENTO CHEESE
Sharp cheddar cheese, pimentos, sweet pickle relish.
Served with dill pickles on the side.

................................................................ Market Price

COFFEE, SODA, SEASONAL BEER, SANGRIA, MIMOSAS, SPARKLING, PROSECCO, CHAMPAGNE, AND NON-ALCOHOLIC BEER AND WINE.




