BUILD YOUR OWN BOARD

SM $14 - CHOICE OF 6 ITEMS
LG $30 - CHOICE OF 9 ITEMS

SERVED WITH ASSTD CRACKERS + BREAD.

Candied Bacon, Chicken, Ham,
Prosciutto, Pepperoni, Salami,
Skirt Steak, Summer Sausage

CHEESES

Asiago, Blue, Brie, Feta, Goat,
Gorgonzola, Gruyere, Manchego,
Mozzarella, Parmesan, Pepper Jack,
Pimento, Provolone, Sharp Cheddar

ACCOMPANIMENTS

Fresh Fruit, Dried Fruit, Fresh Veggies,

Pickled Veggies, Tomatoes,
Mixed Greens, Artichoke Hearts,
Olives, Pepperoncini, Pork Skins,

Mixed Nuts, Candied Pecans,
Jam of the Day, Pesto, Hummus,
Tzatziki, Chimichurri, Mustard

' BEVERAGES

AVAILABLE AT THE BAR

NON - ALCOHOLIC
Coffee $4

Soda $1.50
Non-Alcoholic Wine MKT PRICE

Non-Alcoholic Beer

MKT PRICE

ALCOHOLIC

MKT PRICE
Sparkling

Seasonal Beer
Sangria Prosecco

Mimosas

Champagne
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A NEW TASTING EXPERIENCE




/' BOARDS

SM $12/LG $28

THE SOUTHERN
Candied bacon, summer sausage,
pimento cheese, pepper jack cheese, pork
skins, mustard, nuts, and jam. Served with

pickled veggies and crackers.

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

THE FRENCH
Ham, brie, blue cheese, goat cheese,
dried cherries, nuts, and jam.
Served with pickled veggies and crostini.

THE GREEK
Salami, prosciutto, feta, hummus, tzacziki,
olives, almonds, and jam.
Served with pita.

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

of baked goods.
B.Y.O.B

Have fun building your own board. See

CROQUE MONSIEUR

Ham and melted gruyere cheese
with your choice of fig preserves
or arugula, tomatoes, and
a spicy brown mustard aioli.

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

CHACHE’S PIMENTO CHEESE
Sharp cheddar cheese, pimentos,
and sweet pickle relish.

Served with dill pickles on the side.
THE GODFATHER

Salami, ham, and provolone with pesto,

arugula, tomatoes, and olives.

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

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

and pepperoncini.

ORDER AT THE BAR.
< A\\RGF CRACKERS AND/OR

FRESH—VEGGIES UPON REQUEST.
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YSOLO ACTS
$12

Baked brie topped with pistachios,
praline pecans, and fig and blueberry jams.
Served with crostini.

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

GOAT CHEESE BRUSCHETTA

Goat cheese on an herb crostini topped
with arugula, tomatoes, olive oil, and
balsamic vinaigrette.

MEATBALLS
[talian style meatballs with marinara
and shaved parmesan. Served with crostini.

CHICKEN SALAD
Southern style chicken salad

wh mayo, rehsh salt, and pepper.

FREEDOM PICK

GET WHAT YOU GET, DON’T PITCH A FIT.
$14
BOARD or PANINI

Chef has complete freedom over your

board or panini. Each order may be
different from the last.
No substitutions. No requests.



