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MOULES WITTE OMMEGANG CAESAR

Prince Edward Island mussels, steamed in broth of Witte Romaine tossed with yogurt-based dressing, shaved

Ale, herbs, Shiitake mushrooms, truffle oil, & cream. $10 Parmesan, and croutons. $8.5 Add anchovies $1 Add
Chicken $3

HARVEST MOULES

Steamed in broth of Scythe and Sickle, Chipotle Butter, & BELGIAN ENDIVE & ARUGULA SALAD

Heavy Cream. $10 Roasted Beets, fresh Cheévre, candied walnuts, orange
vinaigrette. $9

FRITES

Belgian fries that are hand-cut, twice-fried, & served with CREPES / SAVORY FILLINGS

your choice of two dipping sauces. $6 Duck Confit

Choose two sauces (extra sauces are $1 each) Shredded duck confit with Shiitake mushrooms, onion, &

Garlic aioli o Porcini cream. $10 (with no duck, $8.5)

Trgﬂie—sF)}'r—a.lol'l Ham & Cheese

o ey ] .al(?h Cubed Jambon de Paris & melted cumin Gouda. $9.5

Chipotle aioli Piv in o Blank

Dukkah yogurt dip gma an“et )

Abbcy Alle aridl @t ketchup Bratwurst, Dijon cream sauce, peppers, & onion. $10.5

Mustard with Witte Ale and honey Chicken Cordon Bleu

Daily Selection Fried chicken, Jambon de Paris, Gruyere cheese, & Dijon
cream sauce. $9.5

CHEESES AND CHARCUTERIE Tomato ¢& Basil

With house pickles, nuts, dried fruit, honeycomb, baguette. Fresh Chevre herb-roasted tomato, & fresh basil. $9

Select 1, 3, S, or 7 items of cheese & meat: $9, $14, $17, $20 Spinach & Cheese

CHEESES Spinach, fresh Chevre, & caramelized onions. $9

Tilsit Aged German cow’s milk cheese Add grilled chicken $3

Cumin Gouda Raw cow’s milk cheese Crab Salad

Fresh Chévre Goat’s milk cheese Claw & Lump meat, onions, & celery. $10

Jersey Girl Raw milk Colby Pizza

Gorgonzola Blue cheese Gouda & roasted tomatoes. $8

Blaak 60/40 mix of goat and cow’s milk Add Shittake mushrooms §1

MEATS Add ham $1.5

. . . Add peppers & onions $1
Prosciutto di Parma Dry-cured Italian ham
Jambon de Paris Wet-cured French ham CREPES / SWEET FILLINGS

Duck Confit Salt-cured and poached duck

Calabrese Spicy salami with Sangiovese wine

Local jams with fresh whipped cream

Blueberry, blackberry, strawberry, mixed berry, or apple
Norcino Mild salami with Sangiovese wine butter. $7.5

Crab Salad Lump and claw

e & chopped hazelnuts. $8.5
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CROQUET Try any three sa
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