
          Small Plates
Marin Triple Cream Brie with Fig & Orange Jam $6.50

Gouda & Gruyere $6.50

Manchego & Gran Padano Parmesan $6.50

Creamy Blue & Jarlsberg Swiss $6.50

Other Tapas Hummus & Spicy Artichoke Dips & Mixed Nuts $6.00

Bruschetta $6.50

Insalata Caprese $6.50

Smoked Salmon $8.50

Baguette Slices with Olive Oil and Balsamic Vinegar $2.50

Assorted nuts $2.50

          Large Plates
Antipasto Platter $14.95

Lasagna $12.95

Salads UNWINED Caesar

UNWINED Mandarin

Panini

Italian $9.50

Pesto Perez $9.00

Pizza Panini $9.00

         Desserts
Charlie's "Kahlua and Cream" Cheesecake $5.00

Claudia's Handmade Assorted Chocolates $5.00

Ice Cream $3.00

        Non-Alcoholic Beverages
Sparkling Mineral Water $2.50

Coke, Diet Coke, Sprite $2.00

9/6/10

Assorted 
Cheeses

For parties of 6 or more, we reserve the right to add 18% gratuity

Tomatoes and Mozzarella with Basil, Olive Oil and Balsamic vinegar

on Crème Fraiche with Dill and Toasted Brioche

Romaine Lettuce, Gran Padano Parmesan Shavings, 
Herbed Croutons, Creamy Caesar Dressing

Butter Lettuce, Mandarin Oranges, Danish Blue Cheese, 
Seasoned Almond Bits, Champagne Vinaigrette

Slices of Prosciutto, Salami and Cheese with Olives and 
Marinated Vegetables

Vanilla or Chocolate Ice Cream topped with your choice of 
Chocolate Syrup or Dios Baco Pedro Ximenez Sherry

Large:  $8.00

All Pressed Sandwiches are served on Foccacia 
Bread  with your choice of Orso or Cesar Salad

Prosciutto, Salami, Sun Dried Tomatoes, Provolone Cheese, 
Spinach, Caesar Dressing

Small:  $4.75

Tomato Sauce, Mozzarella, Artichokes, Fresh Basil and Garlic

Turkey, Pesto, Swiss Cheese, Sun Dried Tomatoes 

Handmade Pasta Sheets with a Bolognese Sauce made from Italian 
Sausage, Ground Beef, Ricotta, Mozzarella and Parmesan Cheeses. 
Prepared specially for UNWINED by Chef Michael Barone.  
Served with a small Cesar Salad.

Corkage: $20 for bottles brought in

Vine Ripened Tomatoes, Basil, Garlic, Feta Cheese and Olive Oil
Served with Olive Tapenade and Crostini


