
 

 

~ Tapas ~ 
$4 each or 3 for $10 

 

 

Olive bowl 

Blue cheese crumbles and olive oil 
 

Almond bowl 

Salted lightly with sea salt 
 

Hummus 

Pita chips, red bell pepper and kalamada olives  
 

Spinach Dip 
With pita chips and red bell peppers 

 

Asparagus 
Prosciutto and parmesan with olive oil and garlic powder  

 

Brussel Sprouts 
With parmesan, olive oil and garlic powder 

 

Zucchini Spears 
Grilled with olive oil, garlic powder, salt and pepper 

 

 

 

~ Cheese Plates ~ 
 

 

Cheese Plate 
With crackers and dried cranberries $14 

 

bistro Plate 
Meats and cheeses, almonds, olives, crackers, figs, and dried cranberries $19 



 

 

~ Skewers ~ 
$8 each or 4 for $25 

 

 

Shrimp 

Green peppers, and onion, lemon-pepper, and chili lime rub  
 

Chicken 
Green peppers and onion with kalbi, smoky peach whiskey, and onion fig sauces 

 

Mushroom 

Red bell peppers, onion, olive oil, and garlic powder 

 

Duck 
Grilled seasonal fruit with kalbi, smoky peach whiskey, and onion fig sauces 

 

Elk 
Serrano chilies and onion with kalbi, smoky peach whiskey, and onion fig sauces 

 

Bison 
Mushroom and tomatoes with kalbi, smoky peach whiskey, and onion fig sauces 

 

Steak 
Red bell peppers and onion with kalbi, smoky peach whiskey, and onion fig sauces 

 

 

~Dessert~ 
 

 

Brule’ Cheesecake 
Brule’ cheesecake, brie and blue cheese, seasonal fruit, figs, and prosciutto $12 

 


