
Tapas Menu  

 

   *Bread and Charcuterie are always available in addition to 5 of 

the following options: 

 

“SSG” Meats - Seasoned, Skewered, & Grilled  

- ground and sliced meat varieties, seasoned and/or 

marinated, bamboo skewered, grilled, and served with made 

fresh dipping sauces, bread, or cradle greens 

 

Seasonal Melon and Prosciutto Darts 

 

Pork Rillettes 

- Rustic, spiced pork pate’ and accoutrement 

 

Toasted & Topped Baguette Rounds  

- Pesto, Roasted Beet, and Whole Milk Ricotta, Toasted Pine Nuts 

- Dressed Roma and Whole Milk Mozzarella  

- Niçoise Salad  

- Honey-Walnut Relish, Granny Smith Apple, and Chevre  

  

Stuffed, Roasted Peppadew Peppers 

- Mellow, little peppers stuffed with chèvre, roasted, and dressed with Balsamic 

vinegar  

 

House Hummus with Warm Pita 

- House ground garlicky bean blend with warm, fresh pita 

 

Charcuterie Board (per person) 

- 3 meats, 3 cheeses, crunchies, softies, sweeties, salties 

 

Dipped Duck and Chips 

- Slices of savory, roasted duck breast dipped in chocolate sitting on a potato 

chip 

 



Pumped Popper  

- Roasted, large chilies stuffed with spicy, stewed chicken are battered and 

fried to order 

 

Mushroom Bowls 

- hot with broth 

     or 

- marinated 

 

Scotch Egg  ​(a.k.a. Narcissistic Meatball) 

- soft boiled egg, covered in savory, ground pork, and fried until crisp 

 

Bread 

- made daily and served with small batch evoo, herb blend, and freshly 

cracked pepper 

 

Tacos 

- House made tortillas hold: *el Pastor, Baja Fish, Korean BBQ, Roasted Pork, 

and many more 

 

Steamed Bao Buns  

- spicy - sweet red bean paste 

- pork belly 

- variable compositions 

 

Steamed Dumplings 

-  traditional Asian  

- variable compositions 

 

Grilled Veggie Skewers 

 

Shakshuka  

     - fresh, savory pepper stew served in a hot pot with evoo, a freshly 

cracked free range egg, cracked black pepper, and with warm pita bread 

 

 


