
 
L AT E  N I G H T  

 

 
 

S M A L L  B I T E S  &  P L A T E S  
 

TRUFFLE FRIES  
with herbs de Provence and saffron rouille  6 

 
TOASTED MARCONA ALMONDS  7 

 
=ROASTED BEET SLIDERS  10 

with Farmer’s cheese and strawberry Bibb salad 
 

PRINT WORKS FLATBREADS  10 
=Asparagus, spring onion & truffled goat cheese 

Duck confit, shallots & Farmer’s cheese 
Bacon, onion & Emmentaler cheese 

 
ONION SOUP  

topped with melted cheese  6 

 
S A L A D S  &  S A N D W I C H E S   

 

ROASTED BEET SALAD  8 
with mixed greens, Roquefort croutons and  

walnut vinaigrette   
 

MIXED GREEN SALAD  5 
with seasonal fresh vegetables and creamy herb dressing  

 
CROQUE MONSIEUR  13 

shaved Westphalian ham, Emmentaler and béchamel  
sauce on sourdough, grilled until crispy,  

served with hand-cut fries   
 

=GRILLED CHICKEN SANDWICH  12 
grilled chicken breast on a toasted croissant bun  

with Westphalian ham, Emmentaler, arugula and  
shallot rouille, served with hand-cut fries  

 
CHEESEBURGER  11 

served with hand-cut fries   
available with cheddar, Roquefort or Emmentaler   

 
D E S S E R T S  

 

CHOCOLATE GRAND MARNIER MOUSSE CAKE  8 
 

=STRAWBERRY & RHUBARB CRÈME BRÛLÉE  7  
with lavender shortbread cookie   

 
CHEESE BOARD  Mkt 

selection of artisan cheeses   
 
 

= Chef’s features April 18—May 22 
 


