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spoon 
Bread Pudding pumpkin & custard  5 

  2006 casta diva moscato dulce or try the duchese de bourgogne red ale 

Berries & Cream strawberries, crème fraîche, 25 year old balsamic  12 
2008 gianni doglia moscato d'asti or try the 2007 lini 910 lambrusca "rosso emilia" 

Death by Chocolate chocolate torte & dark chocolate cookies  9 
2004 domaine du mas blanc banyuls "rimage" or try a “port-stout” - banyuls & oatmeal stout 

100% po s t  c on sumer  r e c y c l e d  pap e r  

Mozzarella by Andrew 
15 

Fresh burrata & boccocinni, savory garnishes, 
evoo, ermite-medici “amelia” balsamic 

Bar Nuts 
5 

Walnut, pecan, cashew, rosemary,  
cayenne, brown sugar & butter 

Leaves & Olives 
7 

Olives, pink peppercorn, citrus, dolmas 
Breadsticks 

9 
Prosciutto, hummus & arugula 

Cured Sausage & Peppers 
6 

Peppadews, pecorino pepato, chorizo 
Anchovy 

5 
Celery hearts. anchovy & parmesan  

Lettuce Canoe Duo 
8 

Toasted nut, bleu cheese, dried fruit 
~ 

Chickpea, garlic chips, mulchi spice blend 

Toast 
5 

Roast Garlic 
Garlic puree & garlic chips crostini 

Chocolate & Belgian Bleu 
Patricia Tsai’s “Chocovivo” is stone ground chocolate 
Grevenbroecker, chocovivo chocolate crostini  

Warm Artichoke Mousse 
Artichoke mousse & picada crostini 

Cheese Sandwich 
Stuffed focaccia with crescenza 

Full of Life® Flatbread 
Certified organic & handcrafted 

12 
Cheese & Garlic 

Four cheese blend, fresh garlic & chips 
Olive 

Tapenade, wild marjoram, feta 
Basil 

Pesto, pine nuts, mozzarella 
Smoked Prosciutto 

Speck, mache & arugula, pecorino 

Greens 
9 

Bread Salad 
Country croutons, tomato, greens, red onion,  

cucumber, shallot-sherry vinaigrette 

Cured Meat 
11 

Salumi 
Criminelli “barolo”, salametto, finnochio 

Andrew’s Cheese Shop® 
Andrew’s is synonymous for seasonal farmstead cheese, 
selections available at his Montana @ Lincoln shop. 

9 
Fresh & Dreamy 

Minuet, Camembert, Gariotin 
sauvignon blanc, vermentino, sparkling 

Double & Triple Cream 
Gratte Paille, Brillat-Savarin, Red Hawk 

gruner veltliner, riesling kabinett, viognier 
Blues Collection 

Grevenbroecker, Roaring 40’s, Shropshire 
barbera, riesling auslese, port, banyuls 

Hard Cheese 
Zamorano, Beaufort, Fiscalini 

tempranillo, sangiovese, syrah/grenache 


