UNWINED

WINE BAR & SHOP

SMALL PLATES

ASSORTED MARIN TRIPLE CREAM BRIE WITH FIG & ORANGE JAM $6.50
CHEESES 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

VINE RIPENED TOMATOES, BASIL, GARLIC, FETA CHEESE AND OLIVE OIL
SERVED WITH OLIVE TAPENADE AND CROSTINI

INSALATA CAPRESE $6.50
TOMATOES AND MOZZARELLA WITH BASIL, OLIVE OIL AND BALSAMIC VINEGAR

SMOKED SALMON $8.50
ON CREME FRAICHE WITH DILL AND TOASTED BRIOCHE

BAGUETTE SLICES WITH OLIVE OIL AND BALSAMIC VINEGAR $2.50

ASSORTED NUTS $2.50

LARGE PLATES

ANTIPASTO PLATTER $14.95
SLICES OF PROSCIUTTO, SALAMI AND CHEESE WITH OLIVES AND
MARINATED VEGETABLES

LASAGNA $12.95
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.

SALADS UNWINED CAESAR
ROMAINE LETTUCE, GRAN PADANO PARMESAN SHAVINGS, L.ARGE: $8OO
HERBED CROUTONS, CREAMY CAESAR DRESSING
UNWINED MANDARIN SMALL: $4.75

BUTTER LETTUCE, MANDARIN ORANGES, DANISH BLUE CHEESE,
SEASONED ALMOND BITS, CHAMPAGNE VINAIGRETTE

PANINI ALL PRESSED SANDWICHES ARE SERVED ON FOCCACIA
BREAD WITH YOUR CHOICE OF ORSO OR CESAR SALAD

ITALIAN $9.50
PROSCIUTTO, SALAMI, SUN DRIED TOMATOES, PROVOLONE CHEESE,
SPINACH, CAESAR DRESSING

PESTO PEREZ $9.00
TURKEY, PESTO, SWISS CHEESE, SUN DRIED TOMATOES
PizzA PANINI $9.00
TOMATO SAUCE, MOZZARELLA, ARTICHOKES, FRESH BASIL AND GARLIC
DESSERTS
CHARLIE'S "KAHLUA AND CREAM" CHEESECAKE $5.00
CLAUDIA'S HANDMADE ASSORTED CHOCOLATES $5.00
ICE CREAM $3.00

VANILLA OR CHOCOLATE ICE CREAM TOPPED WITH YOUR CHOICE OF
CHOCOLATE SYRUP OR DI0s BACO PEDRO XIMENEZ SHERRY

NON-ALCOHOLIC BEVERAGES
SPARKLING MINERAL WATER $2.50
COKE, DIET COKE, SPRITE $2.00

Corkaae: $20 for bottles brouaht in For parties of 6 or more, we reserve the right to add 18% gratuity 9/6/10



