Qbmoked Gouda Gheese ~Sfondue Rlatters

Gouda & Swiss cheeses blended with a hint of white wine & fresh garlic
It’s naturally gluten free!
Gluten Free Breads available for an additional $2

ipping Rlattors

Berliner &
cubed bread & apple 11.95
Berliner w/ Spicy Bier Sausage
cubed bread & apple; grilled & sliced spicy bier sausage 14.25
Bavarian Oktoberfest
cubed bread & apple; grilled & sliced spicy bier sausage; warm Bavarian pretzel 17.25
Garlic & Veggie %

cubed bread & apple; steamed broccoli & carrots; roasted garlic cloves 13.75

CSfondue to go L

pint jars of canned gouda & garlic cheese fondue
A great keeper! Perfect to keep for a treat at home, party, gift or camping! 13.95
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Kibbles

Spiced Nuts X @
a little sweet, a little spicy 3.95
Kale Chips "%
fresh kale leaves, baked until crispy & seasoned w/ roasted garlic olive oil & salt 3.25
P N
Sweet Potato Mini Dumplings g
Sfluffy little pillows of seasoned sweet potato served warm, dressed in garlic roasted olive oil & green onions 4.95
ﬁSavory Blue cheese & Wild Mushroom Cheesecake 6.95
sezv_sd w/ greens, sliced apple & crostini
& Warm Bavarian Pretzel
served w/ our light Dijon cream sauce 6.25
Hop-infused Pork Confit
slow cooked pulled pork; served over a small bed of greens w/ marinated julienne apples & crostini 6.95
‘E International Cheese Plate
a selection of three international cheeses served w/ crostini, kale chips, spiced nuts & preserves  14.95
Add a slice of our blue cheese & wild mushroom cheesecake + 3.95
Spinach Mushroom Turnover or Chicken-Ginger Turnover
A flaky puff pastry turnover; baked to order & served warm on a nest of fresh greens
dressed w/ marinated cucumbers & grilled ginger pear. Filled with either:

‘"3‘ Spinach & Mushroom 6.95 OV Ginger Poached Chicken & Pears 7.95
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ICouse Made Qboup

Cup 375 Bowl 4.75

A Moseler Chunky Tomato Sahne

~ topped w/ a rosette of unsweetened whipped cream & served w/ homemade crostini

QOBuleds

All of our salads are gluten free, dairy free & vegetarian!
Tasty Salad Toppers to add to your salad if you wish;
Grilled Chicken Schnitzel 6.50 Wild-caught Smoked Salmon 3.75 Feta Cheese 2.50

Marinated Cucumbers, thinly sliced, in cracked pepper & white wine vinaigrette 4.75
Lentils in Blackberry Vinaigrette, w/ diced carrots & peppers, served warm w/ greens & julienne apples 4.75
Seasonal Greens, fresh greens, bell peppers, sunflower seeds & marinated cucumbers 5.75

Crispy Baked Kale, bright curly fresh kale leaves; briefly dry baked, drizzled w/ fresh lemon juice &
garlic roasted olive oil, then topped with caramelized red onions & roasted hazelnuts 6.95



