snacks

farmstead cheese plate
4 cheeses $8
6 cheeses $12

fresh olive assortment

$3

bread basket & olive o0il

$3

wood roasted marcona almonds

$4

spanish cocktail mix
almonds ‘- corn nuts - chick peas

$4

poached jumbo shrimp
with hangar one cocktail sauce
$10

ceriello’s antipasto
$10

greg’s smoked salmon quartet

$9

neopol house smoked meat sampler

$8

neopol house smoked seafood sampler
$10

house baked pretzels
spicy dijon mustard

$3

pheasant and cognac sausage
with sweet onion marmalade

$8

tartes flambées

alsatian “pizzas” — a thin pastry
crust with savory toppings

nature
créme fraiche ¢ onion ¢ lardons

gratinée
dijon mustard ¢ gruyere

végétarienne
créme fraiche * mushroom
onion ¢ tomato

chévre
goat cheese ¢ leek

tarte du jour
inspired combination

$9

cocktails

champagne cocktail
sugar - bitters - champagne

$6

french 75
cognac ‘- lemon - champagne

$8

espresso martini
vodka, - espresso - coffee liqueur

$8

cinnamon apple martini
house-infused vodka, - cranberry

$8

grand cru bloody mary
vodka - tomato - fresh horseradish

$8

the margarita
tradicional tequila - fresh lime

$8

metropolitan
cosmopolitan - champagne

$9

rat pack martini
vodka or gin - bleu cheese olives

$8

1792 old fashioned
bourbon - bitters - orange

$8

bellini
prosecco - fruit puree

$7

pisco stone sour
pisco - lemon * cinnamon

$8

house sangria
red wine - fruit brandies - fruit

$9

capirinha
cachaca ' lime - brown sugar

$8

dark and stormy
gosling’s dark rum - ginger beer

$8

paloma
tequila - lime - ting

$7



