INTRO

STUFFED POBLANO PEPPERS

$6.5

TRUFFLE POPCORN

$10

goat cheese, chorizo, cilantro

black pepper, herbs, pecorino

$14

BURRATA

BEEF WELLINGTON POPOVERS

pistachio, dukkah, cherries,
focaccia

$12

braised beef short rib,
mushroom duxelles, tarragon aioli

$16

BAKED BRIE

$10

PEROGIES

garlic, chives, puff pastry,
crostini, spiced nuts

brown butter, caramelized onion,
pecorino, herbs

$20

MEDITERRANEAN PLATE
hummus, tabbouleh, feta,
cucumber, olives, flatbread

CHARCUTERIE
CHOOSE 2 :

$16

|

CHOOSE 4 :

$20

|

CHOOSE 6 :

$24

PRESERVED DAIRY

CURED MEATS

Cheddar, Urban Stead, East Walnut Hills, OH [Cow]

Chorizo, Palacios, San Marco [Pork]

Cheddar Cheese Curds, Urban Stead, East Walnut Hills, OH [Cow]

Prosciutto Di Parma, Parma, Italy [Pork]

Roquefort, Societé, Roquefort-sur-Soulzon, France [Ewe]

Calabrese, Pietro Negroni, Italy [Pork]

Manchego DOP, Corcuera, La Mancha Spain [Sheep]

Soppressatta, Columbus Craft Meats, San Francisoco [Pork]

‘Drunken Goat’, Murcia Al Vino, Jumilla, Spain [Goat]

Bresaola, Punta D’ Anca, Uruguay [Beef]

Aged Gouda, Urban Stead, East Walnut Hills, OH [Cow]

add spanish olive blend $5 | add honeycomb $5

*Charcuterie Boards are served with Allez focaccia and
house-made accompaniments.

SET ONE

SHRIMP NACHOS

NAPA FLATBREAD

$15

avocado creme, black bean puree,
pico de gallo, queso blanco

$14

shaved brussel sprouts, mozzarella,
caramelized onions,
house quark spread, balsamico

$14

ROASTED GRAPE SALAD
mixed greens, red grapes,
red onions, feta, pistachios,
creamy balsamic

SPANISH FLATBREAD

*add salmon

$9

$14

SPINACH AND BEET SALAD
beets, goat cheese, red onion,
spiced nuts, dijon maple viniagrette

house quark spread, beef short rib,
mozzarella, chimichurri,
poblano pepper and fresno peppers

SICILIAN FLATBREAD

*add salmon

$9

$16

$14

romesco, chorizo, pecorino,
mozzarella, hot honey

SET TWO

$32

FILET MIGNON *

SCALLOPS *

chimichurri, mushrooms,
pearl onions, sweet peppers

$24

sweet pea puree, pancetta,
caramelized onions, tomatoes,
smoked bacon reduction

$16

SHRIMP AND GRITS

SALMON *

blackened, cheddar grits,
tasso ham, alabama white bbq

pan seared, honey teriyaki glaze,
sauteed spring vegetables

$19

LUMP CRAB CAKE

$21

apple butter aioli,
autumn chutney

SHROOM PASTA

$18

crimini, oyster & shitake
mushrooms, tomato, truffle, arugula,
orzo, garlic cream

*add shrimp

A BIT MORE

ROASTED BRUSSELS SPROUTS

$9.5

CARMELIZED CARROTS

$9

hot honey, herbs,
pistachios

pecorino, creamy
anchovy vinaigrette

CHARRED BROCCOLINI

$11

garlic truffle aioli, maldon salt,
pecorino, herbs

minced garlic, curry aioli

gluten free

CRISPY MARBLE POTATOES

contains nuts

$10

$7

DARK CHOCOLATE FLOURLESS TORTE

$9

belgium chocolate ganache, raspberry compote,
pistachios

DESSERT BOARD

$13

[dippers]

ghirardelli chocolate and salted caramel,
whipped cream
banana
marshmallows
grateful grahams
strawberrvies
“zels” pretzels

SALTED CARAMEL CHEESECAKE

$9

house made cheesecake with grateful grahams
crust and ghiradelli caramel sauce

Taylor Fladgate, 10 Year Tawny Port

$9

Taylor Fladgate, Ruby Port

$8

Fonseca, Dry White Port

$8

Blandy’s, 10 Year Malmsey Dolche Madeira

$9.5

Schmitt Shone, Beerenauslese

$8.5

Lucano Amaro, Herbal Liqueur

$9

Fratelli Branca, Fernet Branca

$7.5

Rosa Regale, Brachetto (187ml)

$14

La Ina, Fino Sherry

$7.5

Antica Disilleria Quaqlia, Berto Bitter

$8

Rockwell, Sweet Vermouth

$8

Join the Wine Cats Wine Club, uniquely built to satisfy the wine drinker at any
stage. We choose a colleciton of bottles each month that taste great, tell as story,
and will help you expand your wine palate along the way!

