
French
French brie, Greenhill honey, grapes, radishes, 

truffle butter, fig spread, cornichons, & apples. 
$30

Italian
Burrata, roasted tomatoes, Toscano Salame,  oranges, 

muffaletta olive salad, Salame Rosa, peppadews, 
caper berries, hazelnuts, olive oil, & balsamic. 

$34

Spanish
Aged manchego, serrano ham, chorizo, olives, marcona 

almonds, dried apricots, tear drop peppers, & grapes.
$32

Fresh Baguette
Your choice of one house made accompaniment:

Truffle Butter  ~  Garlic & Herb EVOO  ~  Local Beef Pâté
Pimento Cheese topped with Candied Bacon

$12

Truffle Popcorn
Amish country popcorn, popped to order, drizzled 

with Amish butter & finished with delectable truffle salt.
$12

Seasonal Cheese
From Point Reyes in California, Quinta is a 

soft cow’s milk cheese wrapped in spruce bark. 
Warmed to perfection, this cheese is creamy, 

spoonable, and pairs perfectly with red pepper jelly.
$28

Sturia Black Caviar
Served with crème fraîche, caper berries, chives, 

and Route 11 Lightly Salted potato chips.
$79

Mezze Menu

Additional Baguette or Crackers $5
All plates serve 2-4 guests

Gluten-free options available upon request


