Wine & Cheese vy cc
Cafe Mencw
Plates to-Share

Served with Pretzel Bread; Olives and San Pellegrino-Italian Sparkling Waier
COLD PLATES

Cheese Plate
Chef’s Choice or Choose Your Own
3 or move choices; 2 ounces of each cheese—$5 plus price of cheeses selected
Cheese Condimenty - $.50 for each
Fig Jam, Quince Paste, Pimento-Joanm
Add any Chawrcuterie - $4 for eachv
Served withv crusty Frenchv baguette and grapes.

Chawcuterie Plate
Chef’s Choice or Choose Your Oww
$18 for 4 choices;, $4 per each additional item
Prosciutto- di Parmav 18 month, Organic Lardo; Coppa,
Smoked Duck Breast, Choice of Artisinal Salames,
Spanishv Chorigo; Lomo- (Cured SpanishvPork Loin)
Duck Liver Mousse w/ Cognac
Served with freshv shawved Pecorino, whole grain mustord, cornichons
ond crusty French baguette.

Chef's Choice Bruschetto
Ask your server about this week’s bruschetto created using fresh local and
$12

Antipasto-Plate
Sopressata dry cuved sadlame,Pecorino- Romano- cheese, Peppadew peppers;, greevn
ond black Cerignola olives; cherry tomatoes and fire-roasted peppers tossed
with extrav virgin olive oil. Sexrved witivcrusty Fremch baguette. GFO
$15

GF = Gluten Free
GFO = Gluten Free Optional
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Salmow Carpaccio
Thinly sliced smoked salmon with freshv spring greens accompanied by capers,
mascorbone; red, onionw and fresh lemon.
Served withv crusty French baguette. GFO
$16

Hummus Plate
Houwse made humunmus topped withy French fetay, Peppadew peppers and reds
oniow. Driggled withv extraw virgin olive oil
ond served with fevwnel Croccantini. GFO
$14

HOT PLATES

Grown Up Mac N’ Cheese
An updated versiow of your childhood foworite. Elbow macaroni mixed withe Nut
BrownwAle Caerphilly and a blend of aurtisau cheeses laced withv sawvory spices ands
baked withv av crunchy breadcrumb-topping.
$11

Add House Cuved Bacowfor $2

Roasted Chevre
Fresh goat milk cheese roasted over organic tomatoes topped withv sundried
tomato-pesto-and fresh basil. Sevved withv crusty French baguette. GFO
$12

Baked Brie
Baked French brie withv your choice of sawory olive tapenade ov sweet raspberry
Joum. Served withv crusty French baguette. GFO
$12

Salads

Cafe Salad
Ovew roasted turkey, avocado, onions, Creauwmny Hovoutt and tomatoes served onw ov
bed of spring greens. Served with your choice of all-natural Bluwe Cheese Dressing
or certified gluten-free Aged Parmesean Ranch Dressing. GF
$10

Spring Greens Salads
Freshv organic spring greens with tomatoes, dried cranberries; St. Peter’s blue
cheese;, walnuty and red onions
tossed withv owr house made vinaigrette. GF
$9

GEF = Gluten Free
GFO = Gluten Free Optional
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Gowrmet Sandwiches & Soups
Full Sandwich or Half Sandwich & Soup
$7.95

Buldd Your Ownw Gourmet Sandwichv

Choose One of the Following Meaty / Vegetables
Twrkey

Hoamy

Beef
Roasted Peppers

Choose One of the Following Breads

French Baguette
Tomato- Foccacia Bread

Pretzel Rolll

Choovse Any or AW of the Following Spreads

Sundried Tomato- Pesto
Whole Gravin Mustowrd
House Made Mayonnaise - made withv 100% Extra Virgin Olive Ol
FigJam

Choose Any or AW of the Following Toppings

Red Oniow
Spring Greens
Avocado-
Tomato
Cucumber
Hummuns

oand Your Choice of One of TCC’s Artisaunal Cheeses



Desserty

Taleggiodi Lampone
Italion Taleggio- cheese layered with fresh raspberry concasse and Acacia honey,
dressed withv v creawm of balsaumic
$7

Blue Cheese and Honey
St. Peter’s Blue cheese fromv Faribaudt, Minnesotw drigzgled with Acacia howney
$8

Raspberry Mousse Cups
Fowr dark chocolate cups filled withv av rich mousse of mascarpone cheese and
rasplberries topped with whipped creaumn
$6

Blue Cheese Cheese Cake
A sweetly decadent cheese cake withav twist! A dowk chocolate crusted cheesecake
lightly flavored witiv St. Peter’s Blue cheese.
Driggled withv v richy creawm of balsaumnic:
$7

Dessert Wines and Port
Serenav Sparking Moscato/Brachetto- (Italy) - $7.50
Motos Liberty Moscato- (California) - $8.00
Quady Electraw Orange Muscat (California) - $8.00
Quinto-do-Noval Black Port (Portugad) 3 oz - $7.00
Kobke 2001 Late Bottled Vintage Port (Portugal) 3 o -$8.00
Mibrandt Late Harvest Riesling (Washington) 3 oz -$8.00

Chocolate Raspberry Shot
Dok chocolate cups filled withe Pacific Rimv Framboise topped withy whipped creaun
$3

Wine & Cheese vy TCC

24104 W Lockport Street
Plainfield, IL 60544
(815) 436-3499
Fax: (815) 436-5444



