
 
CHEESES 
French Brie & Spanish Manchego Cheeses with Olives & Marinated Mushrooms…………………………..…$17.50 

Includes a 3 oz. wedge of imported double-cream French Brie and a 3 oz. wedge of sheep's milk Spanish Manchego.  

Served with a side of marinated mushrooms and olives plus a fresh Epi baguette from Acme Bakery.   

 
Gruyere Cheese & Farmer's Market Heirloom Tomato & Olive Tapenade…………………………….............$13.50 

Includes a 4 oz. wedge of imported Swiss Gruyere cheese along with Golden Gate Meat's organic tomato & cured greek 

olive tapenade made with organic basil, sweet garlic, meyer lemon & extra virgin olive oil. Served with a fresh Epi 

baguette from Acme Bakery. 

 

Cowgirl Creamery Mt. Tam Cheese……………...……..………….................$12.00 ½ round | $21.00 whole round 
10 oz. round of locally made, smooth yet slightly firm, triple-cream cheese made with organic cow's milk from Straus 

Family Dairy in Marin County. Buttery with a mellow, earthy flavor reminiscent of white mushrooms. Served with a 

fresh Acme Epi baguette. 

 
Coupole Goat Cheese, Websterville, Vermont……….……............….........$10.00 ½ round | $18.00 whole round 

6 oz. round of Coupole is dense and creamy with a paste that is clean and citrusy, which contrasts with the stronger 

flavor of the rind. Served with a fresh Epi baguette from Acme Bakery. 

 
Special Cheese Combo Plate………………………………………………………...........………………………..............$20.00 

5 oz. half round of Mt. Tam from Cowgirl and 3 oz. half  round of Coupole goat cheese, served with marinated olives 

and mushrooms and fresh Epi baguette from Acme Bakery. 

 
Oxbow Cheese Flight for June Wine Club Wines……...………………...........…………………..….............$10.00 

Cheese especially paired by the Oxbow Cheese Merchant in Napa for each of June’s wine club wines. Four 1 oz. 

portions of each cheese described below served with fresh Epi baguette from Acme Bakery.   

  - Tomme Crayeuse, Savoie, France      - Cantal, Auvergne, France 

  - Tomme Haute Savoie, Haute-Savoie, France    - Barber’s Reserve Cheddar, Somerset, England 
           
Daily Blackboard Cheese Specials………………………………………………………………………………………..........$ AQ 
 
MEATS 
Rustic Country Pâté ……………………………………………………............…………………………………………......$13.50 
 Served with cornichons, marinated olives and mushrooms & a fresh Epi baguette from Acme Bakery. 

 

Sliced Italian Meat Plate…………………………………………………...........…………………………………….............$7.50 
A small plate of thinly sliced mild coppa from Molinari, and Hobb's wine cured salame. Served with marinated olives and 

mushrooms. Bread not included. 

 

Boccalone Salumi Plate……………………………………...........………………………………………………………......$15.00 
A plate of thinly sliced Lonza, Mortadella, Salami and Proscuitto Cotto. Served with Boccalone's whole grain mustard & a 

traditional olive mix plus a fresh Epi baguette from Acme Bakery. 

 

Boccalone Salumi & Cowgirl Cheese Combo……………………………………………………………………………...$27.00 
 5 oz. half round of Mt. Tam from Cowgirl & a Boccalone Salumi Plate plus two fresh Acme Epi baguettes. 
 
Now Serving Caviar!  Please inquire with your server for details. 
 
NUTS, OLIVES, SPREADS & SIDES 
Roasted & Seasoned Mixed Nuts…………………………………………………………………...........………………......$5.50 
Marinated Olives & Mushrooms………………………………………………………………………………...........…......$5.75 
Castelvetrano Olives……………………………………………………………………………………………………...............$6.50 

4 oz. bowl of bright, fresh and very green olives from the Sicilian provence of Trapani, featuring the varietal, Nocellara del 

Belice. 

Affi's Fire Roasted Eggplant and Garlic Spread………………………………………………………………..................$7.00 
Affi's Lemon Hummus (7 oz)……………………………………………………………………………………….................$5.25 
Acme Epi Baguette………………………………………………………………………………………………..…..................$3.00 
Crackers……………………………………………………………………………………..………........................................$3.00 
 
SWEETS 
Assorted Varietal of Chocolates from Michael Recchiuti……………………………………………………….….........$5.50 



 

 

SPARKLING                                                 2oz Taste 5oz Glass 375ml Carafe Bottle 

Muratori Franciacorta, Franciacorta, Italy......…….…..………..…….........$5.00  $9.75  NA    $32.00   

NV Jose Dhondt Blanc de Blanc, Champagne, France……………………$8.75  $19.25  NA    $70.00 

 

WHITE WINES                                                2oz Taste 5oz Glass 375ml Carafe Bottle  

     

 2009 Nebout Saint-Pourcain, Saint-Pourcain, France……………………....$4.25        $8.25         $15.25             $26.00 

 2008 Hans Wirsching Sylvaner, Franken, Germany……………………..….$4.00  $7.75  $14.25    $24.00 

 2009 Urbanite Verdehlo. Lodi, California................…………………..…. $4.00  $7.50  $13.75   $23.00 

*2008 Luciano Landi Verdicchio, Castelli  de Jesi, Marche, Italy…….…$4.00   $7.00  $12.75   $21.00 

*2008 Dominique Cornin Mâcon Chaintré, Burgundy, France……….. $4.75  $9.00  $17.00   $29.00  

 2009 Sinskey Abraxas, Napa Valley, California………...........................$5.75  $11.75  $22.50   $40.00 

 2005 San Permis DV Chardonnay, Sonoma, California………………… $4.25        $8.25         $15.25              $26.00 

 2008 Kellerei Muller Thurgau, Alto Adige, Italy……………..……...........$4.00  $7.75  $14.25    $24.00 

 

ROSÉ                  2oz Taste 5oz Glass 375ml Carafe Bottle 

 2009 St. Pierre Provence, France..…………………………………………….….$3.75  $7.00  $12.75        $21.00 

 

RED WINES                                                 2oz Taste 5oz Glass 375ml Carafe Bottle 

2008 Paraiso Pinot Noir, Santa Lucia, California…………...........……..$4.25          $8.25         $15.25             $26.00 

*2007 Luis Pato Casta Baga, Bairrada, Portugal………………………………$4.00  $7.00  $12.75   $21.00 

*2008 Robledo “Seven Brothers” Tempranillo, Lake County, CA…….$4.75  $9.00  $17.00   $29.00  

    2008 Masseria Venditti Sannio Rosso, Montepulciano, Italy…………..$4.00  $7.50     $13.75    $23.00     

 2008 Bedrock Syrah, Sonoma County, California….……………………...$4.25  $7.75  $14.25   $24.00 

    **2007 Daedulus Labyrinth Pinot Noir, Willamette Valley, Oregon......$7.00        $14.75  $29.00    $52.00 

 **2006 Broc Cellars Grenache, Bennet Valley, Sonoma, California.......$5.25  $10.25  $19.50   $34.00 

**2006 Tolaini Valdisanti Toscana Rosso, Tuscany, Italy.......................$6.00         $12.00       $23.25             $41.00 

2007 Dom. Maby Lirac La Feramade, Rhone Valley, France…………..$4.25  $8.00  $14.75   $25.00 

     2007 Ridge Lytton Springs Zinfandel, Sonoma, California…........…..$5.25  $10.75  $20.50    $36.00 

   2006 J. Edwards Stagecoach Cabernet Sauvignon, Napa Valley, CA..$7.75         $17.00       $33.75             $61.00 

 

SWEET STUFF                                                2oz Taste 5oz Glass 375ml Carafe Bottle 

2008 Chateau Gravas Sauternes, France……….…................................. $7.50  NA  (375ml Bottle)       $26.00 

1994 Broadbent Port, Douro, Portugal………………..……....…..….….…..$11.00   NA   NA     $91.00 

  

FLIGHTS                 

*June Wine Club Flight (four 2oz tastes marked with an *)...…………...$12.00 

**Red Cellar Trio Flight (three 2oz tastes marked with **)..………………$15.00      

 Private Label Flight (three 2oz tastes listed below)………….……………...$10.00  

2oz Taste 5oz Glass 375ml Carafe Bottle 

2009 FPWM Vermentino, Alta Mesa Vineyard, Lodi, CA……………….$3.25  $5.75  $10.75   $18.00 

2006 FPWM Pinot Noir, Russian River Valley, Sonoma, CA.............. $3.75  $7.25  $13.75   $24.00  

2006 FPWM Cabernet Sauvignon, North Coast, CA........................... $3.25  $5.75  $10.75   $18.00  
 

BOTTLE BEER SELECTIONS    DRAFT BEER SELECTIONS 

Pilsner Urquel, Czech Republic…. $3.00  Trumer Pilsner, Berkeley, CA…………. $3.75 schooner $5.00 pint 

Boont Amber, CA.…..………………. $3.00  Speakeasy IPA, San Francisco, CA…..  $3.75 schooner $5.00 pint 

Duvel, Belgium.….…...………………. $5.75  Anchor Porter, San Francisco, CA…… $3.75 schooner $5.00 pint 

Chimay Red, Belgium.……………… $7.00 

Anchor Steam, CA.…..……………… $3.00  NON-ALCOHOLIC SELECTIONS 

Saison Dupont, Belgium……………$7.50  Pellegrino / Panna Mineral Water (500ml).............................$2.75 

Hoegaarden, Belgium…...……..….. $7.00  Fever-Tree Ginger Beer or Tonic (200 ml)……………….............$2.50 

   
All wines served at the bar reflect a $6 corkage per bottle.  Feel free to select your own bottle from the retail store and pay $6 corkage to drink in the bar. 


