
SMALL BITES

SAMPLE MENU

White Truffle Popcorn 9

7
Orange Zest, Parsley
Castelvetrano Olives 

12
Puff Pastry, Tomato Marmalade, Pine Nut Oil, Basil Pesto
Baked Brie Tartlets

12
Cake Salé, Bacon Lardon, Castelvetrano Olive, Cabot Clothbound Cheddar, Goat
Cheese Mousse, Sauce Vert

French Savory Bread

16
Stracciatella Cheese, Focaccia Bread, Cherry Tomato, Butternut Squash, Shallot,
Basil, Pepita, Durant Olive Oil, Balsamic Reduction

Tomato Panzanella

15
Cranberry, Pistachio, Speck Ham, Chicory Salad, Stone Ground Mustard Vinaigrette,
Cornichon, Rustic Toast Points

Pork Pâté

32
Jardinière, Preserves, Citrus Olives, Grain Mustard, Marcona Almonds, Cornichons, Crackers
Cheese & Charcuterie Plate 

48
Cheese and Charcuterie, Grapes, Berries, Marcona Almonds, Marinated Olives,
Rustic Bread | Baked Brie Tartlets, Puff Pastry, Tomato Marmalade, Pine Nut Oil,
Basil Pesto | Pork Pate, Cranberry, Pistachio, Rustic Bread | Washington Salad,
Washington Spring Mixed Greens, Quince Vinaigrette, Washington Apples,
Beecher’s Cheese, Candied Hazelnuts | Cake Salé w/Mousse & Vert | Julien & Juliette
Macarons | Truffle Dip with Kettle Chips

Serves 2-4 peopleGrazing Board

ARTISANAL FLATBREADS

Gruyere Cheese, Brussels Sprouts, D2 Onions, Rosemary, Watercress
Smoked Brisket Flatbread

Fresh Mozzarella, Oven-Roasted Tomatoes, Basil, Roasted Garlic
Margherita Flatbread

Bechamel, Mushroom Conserva, Goat Cheese, Arugula, Truffle-Sherry Vinaigrette
Roasted Mushroom Flatbread

23

22

22

9
Mascarpone, Chive, Truffle
Truffle Dip with Kettle Chips 

9
Rosemary, Thyme
Marcona Almonds 


