
M A R G H E R I T A  |  $ 1 3  |  
san marzano tomato sauce, fresh mozzarella, basil chiffonade, + grated pecorino

R O A S T E D  G R A P E  |  $ 1 3  |
fire roasted black grapes, herbed ricotta, red onion, gorgonzola cheese,
balsamic glaze, arugula garnish

C A P R E S E  |  $ 1 3  |
fresh mozzarella, herbed ricotta, pesto, roma tomatoes, balsamic glaze, basil
chiffonade

Food Menu
F L A T B R E A D S

T H E  F A R M E R ’ S  D A U G H T E R  |  $ 3 2  |
pecorino, black pepper bellavitano, gorgonzola + taleggio cheese, peppadew
peppers, herb roasted artichokes, marinated olives, marcona almonds, fig jam,
crackers

T H E  M O N G E R ’ S  C H O I C E *  |  $ 3 6  |
soppressata, tuscan herb, + genoa salmumi, pecorino, red wine goat, + taleggio
cheese, marinated olives, grapes, marcona almonds, fruit jam, crackers 

I N S A L A T A  C A P R I  |  $ 3 2  |
burrata, pesto, fresh mozzarella caprese, balsamic cipollini onions, peppadew
peppers, marinated olives, marcona almonds, arugula, crackers

B O A R D S

S W E E T  &  S A L T Y  |  $ 3 2  |
classic cannoli cream dip, cannoli chips, caramel sauce, espresso belivitano +
seasonal wensleydale cheese, goat cheese, apple slices, grapes, pretzel crisps,
marcona almonds

SERVES 1-2

SERVES 2-4

*some ingredients contain pork. please inform your chandler of any allergies or dietary restrictions. gluten
free options may be available. ask your chandler for details.

V E G E T A R I A N


