
Cheese Flights ~ $18
three cheeses accompanied by housemade, 

seasonal, Findlay Market-sourced accoutrement + crostini 
(not available to-go, but check out our mini!)

so ft  ~ ooey gooey, pudgy cheeses
st i n ky  ~ super smelly cheeses (in a good way)
m i dw e st  ~ three close-to-Cincinnati cheeses

b l u e  ~ three beautiful blues
c h e e s emong e r ’ s  f avor i t e  ~ our current obsessions

s p e c i a l  ~ Kiss me I’m irish

Charcuterie
cured meat served a la carte accompanied by 

our housemade wholegrain mustard + pickled vegetables

who l e  mus c l e  c uts  
Prosciutto di Parma ~ 9

Smoking Goose Bresaola ~ 8
Smoking Goose Duck Prosciutto ~ 7

s a l am i  
Underground Meats Mortadella, Wisconsin ~ 6
Smoking Goose Capocollo di Dorman, Indiana ~ 7

Smoking Goose Salame Piccante, Indiana ~ 5

Conserva
tinned fish served with Hen of the Woods chips and accoutrements

fishwife smoked trout ~ 17
Patagonia Spanish Paprika Mackerel ~ 15 

Cambados Octopus in Olive Oil ~ 18

Sandwiches
Raclette Sando ~ 12

French Raclette, roasted garlic butter, arugula, Dave’s Kick Ass 
mustard, pickled veggies, baguette 

+Smoking Goose City Ham $5

Grinder 2.0 ~ 15
mortadella, capocollo, Pecorino Romano, hot Calabrian chiles, 

pepperoncini, shreddy letty, hoagie bun

Cran you Believe it ~ 15
cranberry jam, triple créme brie, turkey, arugula, pickled red onion on 

sourdough

 A Tuna Called Toma ~ 16
tuna salad, Toma from Point Reyes, with a little lemony arugula on 

sourdough (it's a tuna melt)

The Grilled Cheese ~ 13
Jake’s Nettle Gouda, tomato sauce, on sourdough

Hen of the Woods chips ~ 2.50
Sea Salt | White Cheddar Jalapeño | Buttermilk and Chive

Other Snacks
Lavender Marcona Almonds ~ 5

pimento (spicy or basic) + Sourdough ~ 7

house marinated Spanish olives ~ 5

WINe
taster/glass/bottle

S p a r k l i n g
Bertrand-Delespierre Champagne 1er Cru Brut NV, 375ml ~ 14/25/69

Champagne, France |  Pinot Noir + Pinot Meunier + Chardonnay

Alta Alella Mirgin Cava Brut Nature Reserva RosÉ 2019 ~ 5/13/53
Catalonia, Spain | Mataro

Wh i t e
Cantine Barbera "Tivitti" Inzolia 2022 ~ 5/12/45

Sicily, Italy | Inzolia

Florent Cosme Vouvray Sec Grosse Pierre 2022 ~ 5/12/45
Loire Valley, France | Chenin Blanc

ORANG E  
Parra Jimenez ‘Gulp Hablo’ La Mancha Orange 2022, 1L ~ 4/10/51

Castilla-La Mancha, Spain | Verdejo + Sauvignon Blanc

Ros é
Herdade do Rocim Mariana Rosé 2023 ~ 4/10/30

Alentejo, Portugal | Touriga Nacional + Aragonez

R e d
Field Recordings ‘Cincy’ 2022 ~ 5/13/53

California | An exclusive blend for Oakley Wines & The Rhined 

Timothee Delalle Val de Loire Le Four Blanc 2020 ~ 5/13/51
Loire Valley, France | Cabernet Franc

F l i g ht
EUropean Holiday ~ 15

Alta Alella Mirgin Cava Brut Rosé - Cantine Barbera ‘Tivitti’ Inzolia 
- Domaine Timothee Delalle Val de Loire Le Four Blanc

We have more wine!
Choose any bottle from our retail wall  +15 corkage fee

Beer + Cider
 Coor‘s Banquet ~ 4

Colorado | Lager | ABV 5%

Bell’s Oberon Eclipse ~ 6
Kalamazoo, Michigan | Pale Wheat Ale | ABV 6.3%

Jackie O’s Chomolungma ~ 6
Athens, Ohio | Brown Ale | ABV 6.5%

Rhinegeist Truth ~ 6
Cincinnati | IPA | ABV 7.2%

Rhinegeist Electric glow ~ 6
Cincinnati | Fruited Sour | 4.5%

half acre daisy cutter ~ 10
Chicago | Pale Ale | 5.2%

Old Westminister Happy Camper ~ 6
Maryland | Wild Cider | 6.3%

N/A Bevs
La Croix ~ 1.50

Pure | Pamplemousse | Lime

Dr. Brown’s Soda ~ 2
Cel-Ray | Root Beer | Black Cherry


