
 
 
 
 

 
“HOT” DATES 

‘Nduja & Labneh 12. 
 

RAMP GRILLED CHEESE 
Artichoke & Scamorza 18. 

 
BABY GEM SALAD 

Basil, Pistachio, & Yuzu 17.  
Add Burrata + 8.  

 
  CHARRED ASPARAGUS 

Green Garlic & Tonnato Sauce 23. 
 

WAGYU CHEESESTEAK ÉCLAIR 
Roasted Garlic Aioli & Fromage Américain 25. 

 
REGINETTI PASTA  

Ham XO, Summer Squash & Sun Gold Tomatoes 26. 
 

BASQUE CHEESECAKE 
Almonds, Rhubarb & Rosé 12.  

 
SNACKS 

CACIO E PEPE POPCORN 9. 
MARINATED OLIVES 9. 

SALT & VIN PISTACHIOS 10. 
 

CHEESES 
Comté 

Red Dragon 
Shabby Shoe  
Boerenkaas 

Quinta  

CHARCUTERIE 
 

Speck 14. 
Spruce Tip Bresaola 14. 
Dodge City Salame 15. 

Duck Prosciutto 15.  
Ibérico Paleta 19.

 
 

CHEESE & MEAT BOARD 
Chef’s Selection 49. 

 
To begin addressing the gap between Front and Back of House compensation in the hospitality industry, 

a 3% service charge will be added to every check. The entirety of this fee is dedicated to our kitchen staff. 
This does not represent a gratuity for our Dining Room Employees. 

Selection of 1, 3, or 5 cheeses 
For 9., 26., or 43. 

 

SUMMER SHRIMP 

COCKTAIL 

“It’s What you Want”  

25. 


