HORS D'OEUVRES

cheddar grit cake & scallions -
Tabasco aioli, pickled mustard seed, microgreens

parsley salt & shaved gruyere

scratch-made bun, smoked tomato jam, Gruyere cheese

endiive cup, toasted almond, chervil

spicy tomato ragout

three local cheeses, dried fruit, fresh fruit, roasted nuts, olives, crackers, crostini
three artisan charcuteries, grainy mustard, cornichon, crackers, crostini
seasonal vegetables scratch-made dips

peanut dipping sauce, scallions

tzatiki dipping sauce

crab, cucumber, avocado, chives

sushi rice, nori, candied sesame seeds

Parmesan puff, pomme puree, chive

Parmesan puff, pomme puree, chive

cucumber chip, pickled shallots, seasonal garnish

roasted sweet potato, pumpkin seed, quinoa, vegan creme fraiche, cracker
shaved miso cured egg yolk, seasonal herbs

mint sauce, black tobiko, mustard greens

cucumber, hoisin, scallions

masa harina, zucchini, summer squash, cheese, salsa ranchera

rice noodles, purple & green cabbage, red & yellow bell peppers, mint, coriander, sweet chili
sauce

scratch-made slider bun, house made sauerkraut, house made pastrami, Russian dressing,
Gruyere cheese

roasted garlic crostini, whipped feta, herb gremolata

scratch-made slider bun, kimehi mayo, pickled cucumber, diakon & carrot

scratch-made slider bun, whipped goat cheese, herb gremolata




