
Charcuter ie

$ 45Chef  Curated -  Imported Art i san
Cheeses  -  Cured Meats  -  Nuts  -

Fruits  -  Accoutrements  

Fall Spec ial  

WINTER SQUASH SOUP

Spicy  -  Butternut  Squash -  Pumpkin -  Red
Pepper  -  Cumin -  Nutmeg 

$9

Greens

CITRUS SHRIMP SALAD

Arugula  & Baby Spinach -  Shrimp -  Avocado
-  Almonds

$15

BIBB SALAD

Pickled Onion -  Bacon -  Feta  -  Pecans  -
Plums -  El l i jay  Shi i take  -  Fennel  -  Green

Goddess  Dress

$12

Sandwiches

BRAKEL

Tuna -  Tarragon -  Heir loom Tomato -
Sharp White  Cheddar  -  Pepperoncini  -

Di jon

$17

FRIZZLE

Smoked Turkey  -  Apple  Chutney  -
Sharp Cheddar  -  Arugula  

$17

SILKIE

 Sa lami  -  Chorizo  -  Balsamic  -  F ig  -Ol ive
Medley  -  Red Peppers  -  Br ie  -

Watercress  

$18

HOUDAN

Roast  Beef  -  Chèvre  -  Cherry  Tomato -
Kalamata  o l ive  -  Pecorino -  Arugula

$18

Fall 

   Menu

LA FLÈCHE

El l i jay  Shi i take  -  Art ichokes  -  Spinach &
Basi l  Walnut  Pesto  -  Havart i   

$16


