
 

 

 

Salty nibbles (GF): olives and almonds 8 

 
Brazilian Cheese Biscuits (GF): 4 gluten-free pepper-jack cheese biscuit 9 

 
Sweet Dates(GF): 5 bacon-wrapped, goat cheese stuffed dates drizzled with maple syrup 9 

 
Charcuterie: Enjoy a rotating selection of 2 meats, 2 cheeses, crackers, jam and seasonal fruit 21 

 
Balsamic Bruschetta: A fresh mix of tomatoes, onion, garlic, and basil served with fresh bread 14 

Bourbon Meatballs with Coconut Rice: Meatballs simmered in bourbon sauce served over a bed of 
coconut rice 15 

 
Mediterranean Hummus with Roasted Veggies: Warm hummus covered in roasted veggies served with 
pita 18 Option to add: kalamata olives/feta 

 
 
 
 
 
 

 

 
Specialty pizza from the region of Alsace, France 

thin crust with a garlic crème fraiche sauce 

Traditional: bacon and caramelized onion 15  
 
Margherita: fresh tomatoes and mozzarella 16 
 
Sweet: figs, goat cheese, and honey 15 
 
Greek: prosciutto, goat cheese, and kalamata olives 16 
 
BnB: shredded brussel sprouts, bacon, and smoked gouda 16 
 
The Ferreri: Italian beef, pepperoncini, mozzarella 17 

 
*****All Flammkuchen can be made with a gluten-free crust option************ 



 
 
 
 
 
 
 
 
 

 

  
 

 
Smoky Old Fashioned: Bourbon, twisted orange, and smoke 9 

Blueberry Smash: Blueberries, vodka, elderflower 8 

Bohemian Passion: Rum, Triple Sec, Pineapple juice with a Malbec floater 8 

Espresso Martini: Kahlua, espresso, vodka 9 

Frenchie: Raspberry liquor, vodka, pineapple juice 8 

Italian Margarita: Tequila, triple sec, amaretto floater 8 

Limoncello Aperitif: Limoncello and Prosecco 8 

Salted Caramel Martini: Rumchata, caramel vodka, caramel sauce 8 

French 75: Empress Gin, Champagne, lavender syryp 9 

Lemon Drop Martini: Vodka, elderflower liquor, and lemon juice 8 
 

 

 

German Chocolate Banana cake: German chocolate banana cake baked with cinnamon chips and drizzled with 
warm chocolate cinnamon glaze 11 

Adesso Wine Float: honey vanilla ice cream with a sweet Italian red wine 9 

*ice cream made locally by Catton’s Creamery

 


