
HOTSY-TOTSY
BAR & BOARD

traditional     
burrata, proscuitto, soppressata, 
blue cheese, olives, caperberries, 
hot pepper bacon jam, sun-dried 
tomatoes, kettle chips and 
toasted ciabatta bread
regular $22  larger $30

mediterranean     
hummus, garlic feta cheese dip, olives 
drunken tomatoes, cheese stuffed 
peppers, caperberries, pepperoncini, 
pita chips and toasted ciabatta bread
regular $18  larger $28

day at the sea     
salmon, herb & garlic cheese, 
smoked fish dip, veggies, capers, 
marinated calamari & seaweed salad, 
crackers and toasted ciabatta bread
regular $22  larger $30

taste of europe    
cheddar cheese with sea salt & honey, 
brie cheese, blue cheese, almond fig cake 
apple fig mostarda spread, honeycomb 
fruit, proscuitto, kettle chips and 
toasted ciabatta bread
regular $20   larger $29

trip to the country   
country pate, brie cheese, garlic sausage, 
blue cheese, figs, cornichons, pickled 
onions and peppers, grainy mustard, 
date crackers and toasted ciabatta bread
regular $21  larger $30

vegan       
hummus, vegan cheese, drunken tomatoes
marinated mushrooms and artichokes,
olives, capperberries, pita chips 
and toasted ciabatta bread
regular $18  larger $28

maitaki mushroom   $14
artichokes, manchego & truffle oil

bacon & avocado    $14
mozzarella, tomato and arugula

margherita    $14
buffalo mozzarella, tomatoes & basil

brie & proscuitto    $14
fig jam & arugula

caesar salad  $11
romaine lettuce, white anchovy, 
crouton & garlic parmesan dressing

arugula salad $11
with blue cheese & figs

fried green tomatoes & burrata $14 
with roasted red pepper aioli

CRISPY CALAMARI    $12
sweet peppers & marinara 

general tso’s cauliflower   $11
with a wasabi ranch dip

roasted beet poke  $11 
ginger puree, sesame seeds & wakimi salad

tuna nachos  $18 
wontons, avocado, wasabi, pickled ginger

LENTIL EMPANADAS   $14
lentils, carrots & onions, vegan aioli 

truffle fries & gouda dip $10 
sweet potato fries $9 

chocolate board  $16     
chococlate brownie & salted caramel
gelato, flourless chocolate torte, berries,
chocolate truffles

dessert board  $16     
creme brulee cheesecake, carrot cake,
canolis, berries

regular board is good for 1-2 people 
larger board is good for 3-4 people

no substitutions please

vegan and gluten free options
additional $2 each

chocolate martini   $13
white chocolate martini $13
espresso martini   $13
banana old fashioned  $13
irish coffee    $12
kahlua & coffee   $12
spanish coffee   $12

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.” 

artisan dinner 
boards

flatbreads

fan favorites

dessert boards dessert drinks

coffee drinks with fresh ground beans


