
 

-Snacks- 
– Smoked Olives-vermouth, citrus, chile – $8 

– Sam’s Deviled eggs-bacon jam, crispy sage – $9 

– Baked goat cheese dip, piquillo pepper, pine nut and date relish, 
breads– $14 

-Pimento beer cheese, crackers, bread,   Quench pickles – $8 

-Duck liver mousse, sweet onions, fig jam, crostini-$12 

- Sunburst trout Dip-Pickles, pita bread-$12 

-Elk in a blanket-Dr.King’s elk dogs, pastry, mustard glaze, smoked 
ketchup – $15 

-Big Board-daily selection of cheese and meats, accoutrements, 
bread, crackers-$32 

– Bowls – 

– Soup of the Season-see chalk board – $7/$11

-Creamy Tomato bisque, basil pesto-$7/$11 

Lunch

– Greens – 

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

– Simple green salad-market veg, house vinaigrette or buttermilk 
dressing – $10 

– Caesar wedge-garlic parmesan dressing, white anchovies, 
parmesan crumble,  croutons-$12 

-Heirloom tomato and arugula salad, pickled onion, whipped feta, 
preserved lemon vinaigrette, pine nuts- $13 

-Chopped Salad-Ham, Turkey, bacon, egg, creamy Italian dressing, 
seasonal veg, provolone cheese, sunflower seeds-$16 

-Samiches – served with Voodoo chips 
(sub simple salad $4, cup of soup $6)  

– Three cheese grilled cheese– $9 

– French onion grilled cheese-caramelized onion, sherry, gruyere 
cheese – $14 

– BGT grilled cheese-bacon jam, aged gouda, fresh tomato, 
sourdough– $13 

-French Dip grilled cheese-sliced steak, caramelized onions, 
provolone, au jus-$16 

-Cuban sandwich-roast pork, ham, Swiss, pickles, mustard-$14 

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

-New Mexico Hatch green chile, crispy ham, Manchego and cheddar 
cheese-$14 

-House smoked turkey grilled cheese-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.


