
CHEESE
BOARD

I TALIA N FL IG H T ~  $ 1 8ITA L I AN FLIGHT ~  $18
Parmigiano Reggiano - A hard cow's milk cheese witho

rich and nutty flavors.

Asiago Black Wax - A semi-hard cheese made fromo
cow's milk. Slightly sweet, smooth, and nuttier than

parmesan.

Provolone Provo Nello - A natural cow's whole-milk softo
cheese with bold flavor.

SPANISH FLI G H T ~  $1 9S PANISH FLIGHT ~  $19
Campo de Montalban - A combination of cow, sheep,o

and goat's milk.  Slightly salty, nutty, a slightly sweet.

Mahon - Made from cow's milk, boasting sharpnesso
with lemony and salty flavors.

Drunken Goat - A sweet and goat milk cheese that haso
been soaked in Doble Pasta Wine for 48-72 hours and

aged for 2 months.

FRENCH  FLIGH T ~  $ 18FRENCH FLIGH T ~  $18
Le Petit Basque - A semi-hard cheese from the Frencho
Basque region made from pasteurized sheep's milk.

St. Andre Triple Cream Brie - A creamy cow's milko
cheese that melts very easily.  It has a soft texture

similar to a traditional cream cheese.

Port Salut - A semi-soft pasteurized cow's milk cheeseo
from Pays de la Loire, with a distinctive orange crust,

mild flavor and creamy texture.

AMERIC AN FLIG H T ~  $18A ME RI CAN FLIGHT ~  $ 18
Barely Buzzed Cheddar - Nutty flavor and smootho
textured cow's milk cheese.  The coffee-6nished rind

exudes butterscotch and caramel.

Buttermilk Blue - A tangy yet mellow cow's milk cheeseo
with a super creamy taste and texture.

Brie - A soft creamy, French-style cheese.o

Manchego - This domestic version of this traditionallyo
Spanish cheese is made with 100% cow's milk, giving it

a creamy golden color and nutty flavor.

A ROUND  THE  W O RL D ~  $19AROU ND THE  W ORLD  ~  $ 19
Asiago - Italyo

Campo de Montalbon - Spaino

Port Salut - Franceo

Barely Buzzed Cheddar - United Stateso

All flights include seasonal fruit, baguette, and Spanish
Marcona almonds.



FLATBREAD
GLUTEN FREE CRUST -

ADD $3

I DAHO ~  $8IDAHO ~  $ 8
Potato, smoked Gouda, crumbled bacon, green onion

and sour cream.

GLADY S ~  $10GLADYS ~  $ 1 0Æ
Roasted tomato, fresh mozzarella, fresh basil and

balsamic glaze.

CH I CKEN PESTO ~  $1 1CHICKEN PESTO ~  $11
Chicken, pesto, cremini mushrooms, artichoke hearts

and parmesan.

TONY ~  $9TONY  ~  $ 9
Italian sausage, roasted red pepper, provolone cheese

and roasted pepper cream.

FRENCH Y ~  $10FRENCH Y ~  $ 10
Sliced apple, Triple Cream Brie, crumbled bacon.

Drizzled with Honey.

NE W YORKE R ~  $ 9NEW YORKER ~  $9
Marinara, pepperoni, roasted tomato, smoked Gouda.

SANDWICH
SERVED WITH A HOUSE

SALAD OR CHIPS

ME SQUITE  CH ICKEN ~  $12MESQUITE  CHICK EN ~  $12
Huckleberry BBQ Sauce, pickled red onions, provolone

and Roma tomatoes.

S MOKED BRI S KET  ~  $ 12SMOKED BRISKE T  ~  $12
Horseradish mayo, red onions, roma tomatoes, melted

gruyere.

TH E WI SE  GU Y  ~  $ 12THE WISE  GUY ~  $12
Mortadella Salami, Proscuitto, pickled shallots,

peperoncini, tomato, romaine and vinegar.

BRAISED PORK BELLY  ~  $12BRAISE D P ORK BEL LY  ~  $1 2
Cilantro mayo, roasted peppers, arugula, and

provolone.



TAPAS

TWO TASTES  ~  $ 11TWO TASTES ~  $1 1
Your Choice of 2 of the following:

Caprese - Fresh Mozzarella, grape tomatoes, basil, ando
olive oil.

Hummus - Traditional Greek style, served with pitao
triangles.

Olive Tapenade - Chopped olives, herbs and olive oil. o
Served with pita triangles.

TRIO OF  TASTES ~  $13TRIO O F  TASTE S  ~  $ 1 3
Caprese - Fresh Mozzarella, grape tomatoes, basil, ando

olive oil.

Hummus - Traditional Greek style, served with pitao
triangles.

Olive Tapenade - Chopped olives, herbs and olive oil. o
Served with pita triangles.

SOFT A ND SAVO RY  ~  $9S OFT AND SAVORY ~  $9
Cambozola cheese with roasted garlic and fresh
rosemary. Served with warm, sliced baguette.

KOBE  BEEF  MEATBALLS ~
$1 2

KO BE BEE F  MEATBA L L S  ~Ô

$12
House-made Kobe Beef, Lamb, and Italian Sausage

meatballs rolled with brown rice, topped with marinara
and ricotta and Asiago cheeses. Served with sliced

baguette.

GRILLE D CHEESE  SLIDE RS  ~
$ 8

G RI L L ED CHE ESE  S L I D ERS ~
$8

Baguette sliders toasted with cheddar and provolone
cheeses.  Served with ancho tomato soup.

SMOK ED PLATTE R ~  $13SMO KED  PL ATTER ~  $ 13
Smoked salmon, smoked trout and smoked salmon
spread.  Served with baguette, crackers, and capers.

BRUSC HETTA & C RO S TI NI  ~
$6

BRUS CH ETTA & CROSTINI  ~
$6

Roma tomatoes, chopped sun-dried tomatoes, fresh
basil, garlic, balsamic vinegar. Served with Crostini.

C HA RCUTERI E  P L ATE  ~  $13CH ARCU TERIE  PLATE  ~  $ 13
Piccante, Sopresata, Casalingo, Milano Salami,

mustard and cornichons.

Gluten-free Bread and Pita Available



TAPAS

C H ORI ZO-STUFFE D
MUSHROOMS ~$11
CHORIZO-STU FFEDÔ

MU SHROOMS  ~$ 11
Cremini Mushrooms stuffed with fresh chorizo,

Manchengo cheese, Granny Smith Apples, and garlic.
Seasoned with salt, pepper, and thyme and served with

a roasted pepper sauce.

HUEVO S ENDI ABLA D OS ~
$1 0

HU EVOS ENDIA BL ADOS ~Ô

$10
A Spanish twist on deviled eggs.  Tuna, red onion,
mayo, dijon mustard, fresh dill. Served on a bed of

Arugula and topped with chives and paprika.

SPICY ORANGE  GLA ZED
S HRIMP -RIZ O  KABA BS ~  $13

SPIC Y ORA NGE G L AZE DÔ

SH RI MP-RIZO KA BABS ~  $ 13
Chorizo, Shrimp, Peppers, and Garlic glazed with spicy

orange sauce and served with a ginger aioli.

BACO N WRAPPE D  BRU S S EL
SP RO UTS ~  $9

BACON WRAPP ED BRUSSELÔ

SPROUTS ~  $9
Marinated Brussel Sprouts wrapped in

Applewood-smoked bacon and served with basil
mayonnaise.

PATATAS BRAVA S  ~  $ 7PATATA S BRAVAS ~  $7ÔÆ

Crispy oven-baked potatoes topped with a mild tomato
sauce and Asiago cheese.

TACOSTACOS
3 Tacos per order. House slaw, tomatoes, a citrus-zest

sour cream, and salsa.

Pork Belly ~ $7o

Mesquite Chicken ~ $6o

Steak ~ $8o



INSALATA

H O USE S ALA D  ~  $ 9HOUSE SALAD ~  $9Æ

Fresh mixed greens, sliced cucumber, tomato,

house-made croutons, and your choice of salad dressing.

Choose From:

Ranch

Bleu Cheese

Italian

Honey Mustard

Red Wine Vinaigrette

Balsamic Vinaigrette

Raspberry Vinaigrette

C AESAR SAL AD~ $ 9CA ESAR SALA D ~ $9Æ

Chopped Romaine lettuce with traditional Caesar

dressing, topped with house-made garlic croutons, fresh

tomato, and grated Parmesan Cheese.

SPANI S H  GRE ENS S ALAD ~
$9

SPANISH GREENS SALA D ~ÔÆ

$9

Chopped Romaine lettuce, spinach, and Medley lettuce,

grape tomatoes, thin sliced red onions, and green olive

halves tossed in lemon juice, olive oil, and a pinch of salt

and pepper.

C UP OF  SOU P ~  $4CUP  OF  SOUP ~  $ 4Ô

Fire-roasted Ancho Tomato soup served with

fresh-baked baguette.



DESSERT

C HOC O LATE  TRU FFLES  ~  $ 8CH O COLATE  TRUFFLES ~  $8ÔÆ
Assortment of house-made chocolate truffles.

CRÈ ME  BRÛL ÉE  ~  $8CRÈME BRÛLÉE  ~  $ 8
Madagascar Vanilla custard with a shattering

carmelized crust.

TIRAMISU ~  $8TIRAMISU  ~  $ 8Ô
Espresso-laced Lady Fingers and sweetened

mascarpone.

C HO COLATE  FLI G HT ~  $12CH OCOL ATE  FLIGHT ~  $12ÔÆ
Gourmet chocolates made right here in Boise by The

Chocolat Bar.

Tangerine Dream White Chocolateo

Dark Cherry Chocolateo

Nutmeg Milk Chocolateo

DRINKS

DRA FT BEERD RAFT BEE R
Six rotational taps!  We are always pouring somethingf

tasty.  Please ask your server for our current draft
options.

DRAFT WI NEDRAFT WINE
Bodo Red by Hat Ranch Winery- $7

Bodo White by Hat Ranch Winery- $7

Rotational Taps!  - Please ask your server forf
information on our other wines on tap.

MI MOSA  ~  $5MIMOS A  ~  $5

TO P SHELF  SANG RI A ~  $7TOP  SHE LF  SANGRI A ~  $7

COFFEE ,  SODA,  I CE D  TEA ,
HOT TEA ~  $3

COFFE E ,  SODA,  IC ED TE A,
HOT TEA  ~  $ 3


