
 The Cheese Board 

 Morning Bites 

 Good Morning Quiche  9 
 Bacon and onion Quiche served with fresh Orange 
 Slice and Strawberry 

 Hakuna Frittata  gf  10 
 Tomato and Basil Frittata served in a Hot Cast Iron 
 skillet with Tomato compote and Whipped Feta 

 Monte Cristo  15 
 Tavern ham with honey mustard, melted swiss 
 between two slices of french toast. Drizzle with maple 
 syrup and powdered sugar. 

 Avocado Toast  11 
 Crushed and Seasoned Avocado on toasted sourdough, 
 served with a soft boiled egg and micro green salad 

 Yogurt Parfait  🌱   gf  9 
 Greek Yogurt whipped with Local honey served with 
 granola and seasonal Fruit. 

 SOUPS 
 SOUP DU JOUR  MP 

 POTATO LEEK SOUP  gf  8 

 FRENCH ONION  9 

 SALADS 

 CLASSIC CAESAR  11 
 Romaine  lettuce,  croutons,  shaved  parmesan,  tossed  in 
 caesar dressing 

 GREEK  gf  13 
 Peppers,  Cucumber,  Red  onions,  Doma  and  Feta  cheese 
 tossed in a Greek Vinaigrette 

 COBB  gf  17 
 Chicken,  bacon,  hard  boiled  egg,  avocado,  tomato, 
 mustard vinaigrette 

 POWER BOWL  gf  15 
 Quinoa  with  Shaved  fennel,  Peppers,  red  onions, 
 Cucumbers,  cherry  tomatoes  and  sunflower  seeds  with 
 Greek Vinaigrette 

 BEET THAT  gf  14 
 Roasted  beets  over  a  bed  of  mixed  greens  with  Burrata 
 mozzarella,  red  onions  toasted  almonds  with  balsamic 
 vinaigrette 

 POACHED PEAR  gf  15 
 Anjou  pear  poached  in  a  mulled  wine  with  goat  cheese, 
 candied walnuts shaved fennel with balsamic vinaigrette 

 SALAD ADDITIONS 
 chicken +4   |   Doma +3   | Bacon+3 | Hard Egg +2 
 Avocado+4   | 

 🌱   vegetarian  |  🌀   vegan |  gf  gluten free 



 The Cheese Board 

 HAND HELD FAVORITES 
 Served with fresh potato chips and a Pickle 

 CLASSIC CHICKEN SALAD  12 
 House  made  chicken  salad  with  lettuce  and  tomatoes 
 on Marbled Rye 

 CORNED BEEF SPECIAL  14 
 House  roasted  Corned  Beef  with  coleslaw,  Swiss, 
 Mary rose on marbled rye. 

 ROAST BEEF SPECIAL  14 
 House  made  roast  beef  with  watercress, 
 tomato,  red  onion  and  a  herb  cream  cheese 
 spread served on sourdough. 

 TURKEY AND BRIE  13 
 House  roasted  Turkey  with  sliced  brie,  apple  slices 
 and a tangy honey mustard on French bread 

 TUNA SPECIAL  12 
 Tuna salad with cheddar, cucumber, tomato, 
 watercress, and creamy Italian dressing. 

 CALIFORNIA TURKEY WRAP  13 
 House roasted turkey, with cheddar, bacon, 
 lettuce, tomato, red onion, ranch on a  honey 
 wheat wrap. 

 HOT SANDWICHES 
 Served with fresh potato chips and a pickle 

 CHICKEN PARM  15 
 Breaded  chicken  cutlet  with  house  made  marinara, 
 melted provolone, arugula salad on sourdough 

 SMOKED DUCK  bánh mì  17 
 Apple  wood  smoked  duck  breast  with  a  Spicy  chili 
 aioli,  cucumbers,  asian  slaw,  cilantro  on  french 
 bread 

 ITALIAN PORK  16 
 Slow  roasted  pork  with  sauteed  onions  and  peppers. 
 Finished with melted provolone and balsamic glaze 

 FRENCH DIP  16 
 House  made  Roast  beef  with  melted  swiss  and  a 
 horseradish cream sauce with a beef ju 

 CORNED BEEF REUBEN  15 
 Thin sliced corned beef with Marie Rose, sauerkraut, 
 grilled on marbled rye 

 CROQUE MONSIEUR  14 
 Ham and melted swiss cheese with dijon/honey 
 mustard, served on sourdough, topped with 
 bechamel sauce, Gruyere cheese and baked to 
 perfection. 

 🌱   vegetarian  |  🌀   vegan |  gf  gluten free 


