-Snacks-
~ Smoked Oliveg-vermouth, citrug, chile - $8
~ Sam’e Deviled egge-bacon jam, crigpy sage ~ $9

~ Baked goat cheege dip, piquillo pepper, pine nut and date relich,
breade- $14

-Pimento beer cheege, crackerg, bread, Quench pickles ~ $8
Duck liver mougse, sweet oniong, fig jam, crostini-$12
- Sunburst trout Dip-Pickles, pita bread-$12

~Elk in a blanket-DrKing’s elk dogg, pagtry, mugtard glaze, emoked
ketchup - 15

-Big Board-daily selection of cheese and meatg, accoutrements,
bread, crackere-$32

— Bowls -
~ Soup of the Seagon-gee chalk board - $7/4ll

~Creamy Tomato bisque, bagil pesto-$7/4ll

Quench!

WINE BISTRO

Lunch

— Greens -

(Add blackened ghrimp, trout salad, or Burrata to any salad-$7)

~ Simple green salad-market veg, houge vinaigrette or buttermilk
dregging ~ 10

~ Caesar wedge-garlic parmegan dresging, white anchovies,

parmegan crumble, croutong-$12

-Heirloom tomato and arugula <alad, pickled onion, whipped feta,
pregerved lemon vinaigrette, pine nute- $13

~Chopped Salad-Ham, Turkey, bacon, eqg, creamy [talian dregsing,

geagonal veg, provolone cheege, sunflower geeds-$16

-Samiches — cerved with Voodoo chipe
(sub simple salad $4, cup of soup $6)

~ Three cheege grilled cheege~ $9

— French onion grilled cheege-caramelized onion, sherry, gruyere
cheege — |4

- BET grilled cheege-bacon jam, aged gouda, fresh tomato,
sourdough- 413

~French Dip grilled cheese-gliced steak, caramelized oniong,

provolone, au jue-$16
~Cuban gandwich-roagt pork, ham, Swigs, pickles, mugtard-$(<

~Garlic butter local mushroom grilled
cheege, gruyere, fig jam-$15

-New Mexico Hatch green chile, crigpy ham, Manchego and cheddar
cheege-$l4

~Houge emoked turkey grilled cheege-apple/cranberry chutney,
camembert, sourdough-#14

Menu items with an *asterisk are served raw or may contain raw or undercooked ingredients. The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may

increase your risk of food-borne illness.



