
CHEESE BOARDS 
 

American Board – 12 
crostini, chutney, hazelnuts 
 

- Central Coast Creamery – Goat Gouda 
  Goat – Paso Robles, California 
 

- Vintage Cheese Company – Mountina  
  Cow – Bozeman, Montana 
 

- Hook’s Sheep’s Milk Cheddar 
  Sheep – Mineral Point, Wisconsin 

 
Italian Board – 12 
crostini, chutney, hazelnuts 
 

- Valtellina 
  Goat – Italy 
 

- Montasio 
  Raw Cow – Italy 
 

- Pecorino Toscano  
  Sheep – Italy 

 
Blue Board – 10 
crostini, chutney, hazelnuts 
 

- Shaft’s Blue Vein 
  Cow – California 
 

- Fourme D’Ambert 
  Raw Cow – France 

 
Soft Board – 10 
crostini, hazelnuts 
 

- Jasper Hill – Moses Sleeper 
  Cow – Greensboro, Vermont 
 

- Cana de Cabra 
  Goat – Spain 

 
Stinky Board – 10 
crostini, hazelnuts 
 

- Meadow Creek Dairy – Grayson 
  Raw Cow – Galax, Virginia 
 

- Von Trapp – OMA 
  Raw Cow – Greensboro, Vermont 

MEAT BOARDS 
 

Cured Meat Board – 12 
crostini, pickled vegetables, mustard 

 

Olympia Provisions – Salami Cotto 
Portland, Oregon 

 

Fra’Mani – Hot Capicola 
Berkeley, California 

 

Alps – Sweet Sopressata 
New York 

 
 

Paté Board– 12 
crostini, pickled vegetables, cornichons, mustard 

 

Olympia Provisions – Pork Pistachio Paté 
Portland, Oregon 

 
 

Culatello Board – 12 
toasted bread, salted butter 

 

Salumeria Biellese – Culatello 
New York City 

 
 

Duck Board – 14 
crostini, pickled vegetables, mustard 

 

Grimaud Farms – Smoked Duck Breast 
Stockton, CA 

 

Fabrique Délices – Duck Salami 
Hayward, CA 

 
 

 
             *Add a cheese or meat to any board – 4 
 

 
         Please order at the window.

COMBO BOARDS 
crostini, chutney, pickled vegetables, 

mustard, hazelnuts 
 

Monger’s Choice – 16 
two cheeses, two meats 

 
  Deluxe Monger’s Choice – 28 

five cheeses, four meats 
 



SANDWICHES 
 

Grilled Cheese – 7 add tomato soup – 3 
Emmentaler, Raclette 
 

Ham and Cheese – 9 add tomato soup – 3 
hot capicola, Emmentaler, Raclette 
 

Grinder – 9 
hot capicola, sweet sopressata, spicy Calabrese salami, mozzarella,  
Mama Lil’s peppers, Dijon mustard, lettuce, vinaigrette, baguette 
 

BPQB – 8 
brie, pear, quince butter, baguette 
 
 
PLATES 
 

Fondue – 12 
Alpine cheeses, toasted bread 
 

Mac and Cheese – 9  
Cheddar, Fontal, Parmigiano, side salad 
 

Pub Cheese – 5  
spread made from cheese soaked in beer, toasted bread 
 

Hummus – 5 
toasted bread 
 

Pickled Egg and Beets – 2 
 

SIDES 
 

                                     Olives – 6                                                                                 Demi Baguette – 2 

     House Pickled Vegetables – 4                                                                               Crostini – 1 
                      House Chutney – 4 

                              Side Salad – 4   

      Gluten Free Crackers – 1 

      Chips – 1 
                          Quince Paste – 3       House Nuts – 6 

                      House Mustard – 1         

 
Please order at the window. 

  
  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

Please see chalkboard 
for daily specials. 

SOUP 
 

Roasted Tomato – 4 
 

DESSERT 
 

Cheesecake – 4 
 


