
Signature Plank
MENU

Crafted for sharing (Full size serves 4–6 guests). All boards are served on 
reclaimed wooden planks, and feature curated boards, offering a journey from 

robust, fire inspired cured meats to rich, savory and sweet smoked artisan cheeses.

*Please note that a 30 min wait time is expected for the planks.
**Items are subject to change depending on availability. 

Caprese Skewers, Smoked Gorgonzola, Pecorino Romano, Smoked French Brie,
Smoked Provolone

Accompanied with Fresh Fruit, Dried Nuts, and Grilled Vegetables

Includes Housemade Berry Jam, Orange Jam, Onion Mustard, and Honey

Accompanied with Salted Pretzel Crackers and Toasted Baguette Points, and Bread Sticks

Smokehouse Fromage

A rich cheese focused board with sweet and savory pairings.

Full Size: $46.99 / Half Size: $24.99

The Butcher’s Ember

A robust collection of high heat, traditional 
cured pork. This board celebrates the intensity 
of fire inspired flavors and bold spices.

Prosciutto, Mortadella, Italian Ham, Speck, Spicy and Mild Salami, Mortadella

Served with Fresh Fruit, Grilled Vegetables, Olives, and Pickles

Enhanced with Truffle cream, Onion Mustard, and the Golden Flame Signature Spread

Accompanied with Salted Pretzel Crackers and Toasted Baguette Points, and Bread Sticks

Full Size: $50.99 / Half Size: $26.99

Caprese Skewers, Pecorino Romano, Smoked Gorgonzola, Smoked French Brie,
Smoked Provolone

Prosciutto, Mortadella, Italian Ham, Speck, Spicy and Mild Salami, Mortadella

Served with Fresh Fruit, Dried Nuts, Grilled Vegetables, Olives and Pickles 

Enhanced with Truffle Cream, House Made Berry and Orange Jams, Honey, 
Onion Mustard, and the Golden Flame Signature Spread

Accompanied with Salted Pretzel Crackers, Toasted Baguette Points, and Bread Sticks

Smoked Oak Charcuterie

The ultimate mixed collection of balanced savory meats 
and rich cheeses accompanied with flame inspired 
gourmet spreads.

Full Size: $64.99 / Half Size: $33.99


