Flatbreads 8.

Cork! Si % nature- F’esto and Mozz chees¢ | with kalamata olives, roasted red peppers,

artichoke earts ancl Pme nuts

Cork’s Marguerite- Herb Olive Ol toP resh mozzarella, tomatoes and basil

*Prosciutto- Garlic Olive Oil and mozzard

d with Prosciutto, marinated artichoke
hearts, sundried tomato and parmesan

Pear- Herb Olive Oil and mozzarella toPP ar, rosemary, blue cheese crumbles and

I"ICC] cranberrles

The Machete ~ Olive Oil blended with B ‘

negar, shredded Mozz, Tomato, Genoa
Salami, and Kalamata Olives

The R & R - Garlic Olive Oil, Brown Sug

SwitchBlade - I:igancl garlic ' [, goat cheese, fire roasted

I:igs
Caprese Salad §.

Freah tomato and mozzare”a slices di

Cucumber Salad ¢ B
Cucumber, 'omato, Red Onion

Cucumber.& Blue, Cheese
Cucumbers hollowed and ‘rllled‘ ’

Thrce Cheeses 10. or Fi
meats) ?
A” cEeesc Plates are served wnth toa

1ced balsamic with fresh basil

- oil & vinegar clressing

‘Prosciutto
- *Add Meat 3 (talian cured

onds, dried fruit, and balsamic

ouda- creamy, scm1~ﬂrm smok
eddar- a%cd sharp sem|~ﬂrm
ue-crum tan ro bust
=rs Marcoq’olo creamy,

Brie- French- double cream, soft?
Manchcgo mlCl scrnnclrm crumbl,
Prima Donna- f Irm, nu sweet
Parmlglano chgxano %1

grcsh ﬁ/\ozzare”a Smooth, soft,
*Antipasti 11.

ltalian cured meats, kalamata OIIVCS
manchego cheese servecl thh toast

Pear & Prosciutto 7.

Frcshlg shiced Pcars caramelized o
wrth alsamlc glaze

rts, mozzarella and

in Prsciutto, toPPed

Chocolate Fondue 10
A smooth blend of mitk & dark chocd
treats

honey. DiP ins: fresh fruits &



*Consuming raw or undercooked e§gs and meat may increase your risk of
{:oocl bornc 1”ncss. Prosciutto is a ry curccl |'|am otten serve uncookecl.



