
CHEESES 
Oxbow Cheese Flight for May Wine Club Wine…………………..………………..………………..………………...$14.00 

Cheese especially paired by the Oxbow Cheese Merchant in Napa for each of the May wine club wines.  
Four 1 oz. portions of each cheese described below served with fresh Acme Epi baguette.    
 

              - Velvet Sister, Pennyroyal Farm, Boonville, CA                 - Montes de Alcala Pimenton,  
                                                                                                           El Gazul, Cadiz, Spain 

 

 - Fourmage, Cheeseland Inc., Holland                    - Estivo, Moro Formaggi, Veneto, Italy  

                                                                                              
             
Spanish Manchego with Olives & Marinated Mushrooms……………………………………………………………. $17.00 

A 4 oz. wedge of sheep milk Manchego, aged for a minimum of 3 months, from Parra Jimenez in La Mancha, Spain. 
Served with a side of marinated mushrooms and olives and fresh Acme Epi baguette.   
 

Fresh Burrata with Stonehouse Olive Oil…….………………………………….................................................$13.50 
A 4 oz. portion of Di Stefano Burrata, a sweet, creamy and mildly flavored cow milk cheese wrapped inside fresh 
Mozzarella. Accompanied by Stonehouse ‘Olio Santo’ Olive Oil from the Ferry Building and fresh Acme Epi baguette. 

 
Cowgirl Creamery Mt. Tam Cheese……………...……..………….................$14.75 ½ round | $24.75 whole round 

10 oz. round of locally made, smooth yet slightly firm, triple-cream cheese made with organic cow's milk from Straus 
Family Dairy in Marin County. Buttery with a mellow, earthy flavor reminiscent of white mushrooms. Served with 
McQuade’s Celtic Fig & Ginger Chutney and fresh Acme Epi baguette. 

 
Coupole Goat Cheese, Websterville, Vermont……….……............….........$11.75 ½ round | $19.75 whole round 

6 oz. round of Coupole is dense and creamy with a paste that is clean and citrusy, which contrasts with the stronger 
flavor of the rind. Served with a side of marinated mushrooms and olives and fresh Acme Epi baguette. 

 
Special Cheese Combo Plate…………………………………………………………………………………………………….$23.75 

5 oz. half round of Mt. Tam from Cowgirl and 3 oz. half round of Coupole goat cheese, served with marinated olives 
and mushroom, McQuade’s Celtic Fig & Ginger Chutney and fresh Acme Epi baguette. 

 
MEATS 
Rustic Country Pâté…………………………………………………………………………………………………………..…..$14.75 
      Served with cornichons, marinated olives, mushrooms and fresh Acme Epi baguette.  Mustard available on request.  
 
Fabrique Délices French Charcuterie Plate……………………………………..…………………………………………$13.50 

A plate of sliced Pork Chorizo, Pork Saussison Sec and Duck Salami from the French owned charcuterie producer, 
Fabrique Délices. Served with a side of cornichons. Bread not included. 

 
Italian Salumi Plate………………………………………………………………………………………………………………$18.75 

A plate of thinly sliced Prather Ranch Soppressata, Boccalone Lonza and Prather Ranch Country Ham. Served with 
Boccalone's whole grain mustard and a traditional olive mix, plus fresh Acme Epi baguette. 

 
Italian Salumi & Cowgirl Cheese Combo................................................................................................$31.75 

A 5 oz. half round of Mt. Tam from Cowgirl and an Italian Salumi Plate, plus fresh Acme Epi baguette and McQuade’s 
Celtic Fig & Ginger Chutney. 

Now serving fresh caviar and trout roe!  See the back of this menu for selections and prices. 
 

NUTS, OLIVES, SPREADS & SIDES 
Roasted Mixed Nuts……………………………………………………………………………………………………….…….. $7.75 
Marinated Olives & Mushrooms……………………………………………………………………………………………… $6.75 
Castelvetrano Olives………………………………………………………………………..……………………………………. $7.75 
4 1/2 oz. bowl of bright, fresh and very green olives from Sicily and/or Puglia, Italy. 
Marin Gourmet Fire Roasted Eggplant and Garlic Spread served with Acme Epi Baguette……..…….…..……..$10.25 
Marin Gourmet Lemon Hummus served with Acme Epi Baguette………….…………………………………….………$8.00 
Acme Epi Baguette or Crackers……………………………………………………….……………………………………… .$3.50 
McQuade’s Celtic Fig & Ginger Chutney (2oz)……………………………………………………….………..…….……$4.25 
 
 



 
SPARKLING                2oz Taste 5oz Glass 375ml Carafe Bottle 
N.V. Vitteaut-Alberti "Cuvee Agnes" Cremant de Bourgogne, FR…… $6.75  $11.50  NA    $33.00 
2014 Ameztoi Hijo de Rubentis Rosé, LD, Getariako Txakolina, SP. $8.50  $14.75  NA    $45.00 
N.V. LeBrun-Severnay Extra Brut, Grand Cru, Champagne, FR…..... $10.25  $18.25  NA    $58.00 
*Try our Sparkling flight; three 2 ounce tastes for $25 
 
ROSÉ  2oz Taste 5oz Glass 375ml Carafe Bottle 
2017 Bedrock Ode to Lulu Rosé (Mourvèdre/Grenache), California $6.50  $11.00  $21.75   $31.00 
2017 L’Oliveto Pinot Noir Rosé, Russian River Valley, Sonoma, CA $6.00  $9.75  $19.25   $27.00 
2016 Edmunds St John 'Bone Jolly' Gamay Rose, El Dorado, CA….. $6.75  $11.50   $22.75   $33.00 
*Try our Rose flight; three 2 ounce tastes for $19 
 
WHITE  WINES 2oz Taste 5oz Glass 375ml Carafe Bottle   
2017 Cep Sauvignon Blanc, Russian River Valley, California ….……. $6.75  $11.50  $22.75   $33.00 
2016 Santo Assyrtiko, Santorini, Greece.…………………………………….. $6.25  $10.50  $20.25   $29.00 
2016 Pietracupa Greco di Tufo, Campania, Italy…………………..……… $7.00  $11.75  $23.25   $34.50 
2015 Cune 'Monopole Clasico' Bianco, (Viura) Rioja DOC, Spain… $7.50  $13.00  $25.75   $38.50  
2010 Tahbilk Museum Release Marsanne, Nagambie Lakes, AU...….$6.50  $11.00  $21.75   $31.50 
2016 Day "Vin de Days" (PB/ Riesling), Willamette Valley, OR……... $6.75  $11.25  $22.25   $32.00 
*2017 Ken Forrester ‘Petit’ Chenin Blanc, Stellenbosch, S. Africa…. $5.75  $9.50  $18.75   $26.00 
*2016 Smithereens White (GB/Vio., Rouss./Mars.), El Dorado, CA $6.25  $10.50  $20.75   $30.00 
2014 Feuillat-Juillot 'Les Coeres' 1er Cru Montagny, Burgundy, FR.. $8.25  $14.50  $28.75   $44.00 
2015 Dehlinger Chardonnay, Russian River Valley, Sonoma, CA….. $9.25  $16.50  $32.75   $51.00 
 
RED WINES 2oz Taste 5oz Glass 375ml Carafe Bottle 
2015 Celler Sota Els Angels Carignan, "Flow," Emporda, Spain.........$6.25  $10.25  $20.25   $29.00 
2017 Jolie Laide Gamay, El Dorado County, California..................... $8.00  $13.75  $27.25   $41.25 
2016 Bernard Fleurit Sancerre Rouge, Loire Valley, France............... $7.50  $13.00  $25.75   $39.00 
2016 Manzanita Grove Sangiovese, Sonoma Valley, California......... $7.50  $12.75  $25.25   $37.50 
*2015 Orison ‘Pipa’ Touriga Nacional Blend, Alentejo, Portugal....... $6.00  $10.00  $19.75   $28.00 
*2014 Odonata Malbec, Silvaspoons Vineyard, Lodi, CA.................. $6.25  $10.50  $20.75   $30.00 
**2014 Pennyroyal Farm Pinot Noir, Anderson Vly, Mendocino, CA$9.00  $15.75  $31.25   $49.00 
**2013 Cavalier Bartolomeo ‘Altenasso’, Barolo, Piemonte, Italy...... $9.50  $16.75  $33.25   $52.00 
**2014 Cerro Petit Verdot, Cerrito Vineyard, Napa Valley, CA......... $8.00  $13.75  $27.25   $41.00 
2016 Vincent Paris ‘Les Côtes’, Saint-Joseph, Rhône Valley, France.. $9.00  $15.75  $31.25   $49.00 
2015 Groom Bush Block Zinfandel, Barossa Valley, Australia........... $6.75  $11.25  $22.25   $32.00 
2015 Chateau de Pez, Saint-Estephe, Bordeaux, France...................... $11.00  $20.00  $39.75   $64.00 
 
CORAVIN CELLAR SELECTIONS 2oz Taste 5oz Glass 375ml Carafe Bottle   
2011 Bernard Gripa Saint-Joseph Berceau Blanc, Rhône Valley, FR.. $14.50  $26.75  NA    $80.00 
2015 Raveneau Petit Chablis, Burgundy, France (Magnum Bottle).... $17.25  $32.25   NA    NA 
2014 Méo-Camuzet Aux Murgers, Nuits-St-George, Burgundy, FR…. $33.75  $65.25  NA    $230.00 
2014 Ernest ‘The Grandfather’ Pinot Noir, Sonoma Coast, CA…….. $14.25  $26.25  NA    $78.00 
2010 Paolo Bea "Pagliaro" Sagrantino di Montefalco, Umbria, Italy…$16.50  $31.00  NA    $104.50 
2012 The Mascot Cabernet Sauvignon, Napa Valley, CA…………….… $20.25  $38.50  NA    $122.50 
2013 Penfolds ‘St. Henri’ Shiraz, South Australia……………………….… $20.00  $37.75  NA    $120.00 
2008 Erzsebet Aszú 5 Puttonyos Tokaji, Tokaj, Hungary……………….. $16.50  $31.00  NA    $100.00  
 
SWEET STUFF 2oz Taste 5oz Glass 375ml Carafe Bottle 
2015 Forteto della Luja Moscato d'Asti DOCG, Piemonte, Italy........ $6.25  $10.25  NA    $29.00 
2016 Huet Clos du Bourg Demi-Sec, Vouvray, Loire Valley, France.. $9.75  NA   NA    $55.50 
Sandeman 20 Year Tawny Port, Douro, Portugal................................ $11.50      NA   NA    $69.00 
 
FLIGHTS                 
*Wine Club Flight (four 2 oz. tastes marked with an *)…............... (non-member) $24.25….……(member)….$18.25 
**Red Cellar Trio Club Flight (three 2 oz. tastes marked with an ** (non-member) $26.50.....(member)…….$21.50 
  

CAVIAR SELECTIONS             
Plaza Golden Osetra Caviar…. 1 oz. $85.00     2 oz. $160.00  Plaza Royale.…………1 oz. $55.00      2 oz. $95.00 
Plaza Osetra Caviar.……………. 1 oz. $65.00   2 oz. $125.00  Plaza Classic.…………1 oz. $45.00     2 oz. $90.00   
Plaza Sterlet Caviar.……………. 1 oz. $60.00   2 oz. $110.00  Trout Roe.…………...1 oz. $12.00      2 oz. $23.00  

 
Feel free to select your own bottle from the retail store and pay $9 corkage to drink in the bar. 

A 3% service charge will be added to your bill for San Francisco employer mandates 


