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These plates are served with an assortment of 
handmade breads + accompaniments. 

Fresh fruit and quince paste accompany the cheese 
plates. Olives, cornichons, and whole-grain mustard 
accompany the charcuterie plates. 

+ Choice of 3 cheeses or meats / $16    
+ Choice of 5 cheeses or meats / $25 
+ Each additional charcuterie or cheese / $6  
+ Add-ons: White truffle honey, roasted garlic, mixed 
olives, Spanish Marcona almonds / $3.5 each 
 
(See opposite side for cheese + charcuterie options) 
 

 
THE ROSEMONT DIP  
A trio of house-made dips with an assortment of bread 
and crackers: Pimiento Cheese, White Bean + Caper, 
and Classic Humus / $9 

 
DEVILED EGGS  
Farm fresh eggs, shallots + fresh herbs, topped with 
capers / $7.5 
 
SOUP OF THE DAY 
Fresh vegetable soup made with locally + organically 
grown vegetables. Ask about today’s selection / $9 
 
FRESH RICOTTA CROSTINI   
Fresh, locally sourced Cherry Glen ricotta on toasted 
baguette, topped with garlicky broccoli pesto and slow 
roasted tomatoes / $9.5 
 
GREEN PEA PESTO CROSTINI 
Freshly toasted baguette topped with vibrant green pea 
pesto, finished with crispy Serrano ham and pecorino 
cheese / $9 
 
ROMAN ARTICHOKE CROSTINI  
Crisp baguette with artichoke puree, artichoke hearts, 
organic Italian pecorino, fresh mint, and basil / $10 
 
SERRANO HAM CROSTINI WITH TOMATO PUREE  
Toasted ciabatta bread with fresh tomato puree, 
topped with Redondo Iglesias Jamón Serrano / $9 

 
 

 
Fusilli Pasta Buttered Noodles / $8   
Mac + Cheese / $9   
Toasted 3-Cheese Sandwich / $7.50 
PB + J (with homemade PB) / $7.50 
 
 
 

 

 
 
 
 
 
 
 
 

 

 
GRAPE + BEAN’s MAC + CHEESE  
Rustichella fusilli pasta, creamy béchamel sauce (made 
with artisan cheeses and Trickling Spring’s milk) topped 
with organic Parmesan + house-made bread crumbs/ $9 

         Add Bacon, Peas, or Broccoli / +$2 each 
 
THE CLASSIC WEDGE (GRAPE + BEAN Style) 
Crisp baby iceberg lettuce topped with creamy Point 
Reyes blue cheese dressing, Hummingbird Farm cherry 
tomatoes, local scallions, crisped Nueskes bacon, and 
seasoned breadcrumbs /$9.5 
 
ESPANA ENSALADA 
Fresh organic greens tossed with Marcona almonds, 
cucumber, and citrus dressing, with Italian Pecorino + 
Spanish Boquerones (famous white anchovies) / $10 
 
LOCAL EGGPLANT + FETA SALAD 
Roasted heirloom eggplant, Hummingbird Farm cherry 
tomatoes, Greek Feta, + house-made baguette 
croutons, tossed in a lightly creamy caper dressing / $9 
       

ROASTED TURKEY + PROVOLONE*  
Sliced roasted turkey breast on toasted multigrain bread  
with aged provolone, mixed greens, caramelized onions, +  
a zesty house-made aioli /$15 
 
ROASTED VEGETABLE + GOAT CHEESE STACK* 
Whipped goat cheese with balsamic roasted vegetables   
served on toasted ciabatta, finished with fresh basil and 
watercress pesto / $15 

Add Prosciutto or Salametto Piccante /+$3 
 

DAILY HOUSEMADE QUICHE  
Local seasonal vegetables, Cherry Glen chevre, 
Trickling Springs cream and farm fresh eggs.  Served 
with organic mixed greens with pickled radish and citrus 
dressing / $15 
 
NUESKE’S SMOKED BACON + HEIRLOOM TOMATO* 
Crisp thick slices of all natural, Applewood-smoked 
bacon on toasted multigrain bread with heirloom 
tomato, romaine lettuce, and herbed mayo / $15 
 
ROSEMARY HAM + GRUYERE*  
Sliced rosemary ham from Fra Mani, melted cave aged 
Swiss Gruyere cheese, and French whole grain mustard 
on toasted potato rosemary bread / $15 

 
     *All sandwiches include your choice of one accompaniment.  

Select from list below. (Additional accompaniments / $3 each)  
 

 

Choose from these selections:  
 
Israeli couscous salad with seasonal vegetables  
 

Dill red potato salad  
 

Chick pea + roasted vegetables  
 

  


