
 

 

Mid-Afternoon Nosh 

(3:00pm to 5:30pm daily) 

 
HOUSE MADE CHARCUTERIE              4/ea. or 16/all     
 

Prosciutto Wrapped Pork Terrine                              Rosemary Duck Rillettes  

Whiskey Chicken Liver Pâté                                                Mortadella di Taverna 

 
CHEESE BOARD                               4/ea. or 14/all   
 

Bleu D’auvergne:  French Cow’s Milk Blue               Fleur Verte:  French Goat’s Milk 

Brillat Savarin:  French Cow’s Milk                    Petit Basque:  Spanish Sheep’s Milk 

               

 

 

 

Today’s Soup                         8 
Chef’s Whim 

 

County Line Harvest Baby Arugula Salad                    9 
Baby Carrots, Ricotta Salata Cheese, Almonds, Cider-Thyme Vinaigrette 

 

Grilled Portobello Mushroom Sandwich                  12 
Gruyère, Caramelized Onions, Arugula, Thyme Aioli, Acme Focaccia  

 

Hot Pastrami Sandwich                                                                       12 
Emmenthaler Cheese, Dijon-Horseradish Dressing, La Farine Baguette 

 

Niman Ranch Burger                     11 
Served on La Farine Baguette with All the Fixin’s 
Add Cheddar, Emmenthaler or Blue Cheese                  1/ea 

Add Applewood Smoked Bacon, Avocado                         1.50/ea 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TAVERN  HYDRATION 
 

The Woody 
Tito’s Handmade Vodka 

Al’s Chipotle Tomat`o Juice 
Lemon, Horseradish, Etc. 

Spaten Chaser 

10 

 
Dark n’ Stormy 

Goslings Black Seal Rum 
Bundaburg Ginger Beer 

Fresh Lime Juice 
Tall Glass 

8.50 

 
Sundowner 

Herradura Silver Tequila 
Fresh Orange and Lime Juice 

Splash Sombra Mezcal 
Rocks & Salt 

10 

 
Woodford Manhattan 
Woodford Reserve Bourbon 

Carpano Antica, Angostura Bitters 
Stirred, Lemon Twist 

Served Up 

10 

 
Gin-Germain 

Distillery No. 209 Gin 
St. Germain Elderflower Liqueur 

Orange Twist 
Served Up 

10 

 


