
S N A C K S
mixed marinated olives  3.50     marcona almonds  2.50     
sa�ron risotto cake w/ fennel salad & roasted garlic oil  8
burrata mozzarella w/ heirloom tomatoes, aged balsamic, & extra virgin olive oil  9
lomo, cherry tomatoes & mahon on crostini  5
chilled shrimp w/ cranberry bean purée & oregano on crostini  6
pan seared sonoma foie gras w/ roasted frog hollow peaches   15

C H A R C U T E R I E   mixed charcuterie plate*  18.50 

C H E E S E   mixed cheese plate  26
titan (georgia) goat’s milk . beer washed rind w/ robust aroma  7
dolce gorgonzola (piedmont) pasteurized cow’s milk . sweet, savory, & very creamy  6                           
pecorino stagionato (italy) raw sheep’s milk . �rm, hard, slightly crumbly, sharp & savory  7                                       
ardrahan (ireland)  cow’s milk .  semi-soft, buttery texture w/ pungent aroma  7
murcia al vino (spain)  goat’s milk .  �rm, �oral & bathed in red wine  7
delice d’argental (france)  cow’s milk  .  rich, creamy & salty  6
  
S O U P  &  S A L A D
white bean & prosciutto soup  7 
wild arugula, cherry tomatoes & shaved parmesan w/ red wine vinaigrette  7  
lola rossa lettuce, apricot chutney, fresh chèvre & candied pecans w/ apple vinaigrette  7
crispy duck con�t w/ arugula, cherry compote, fromage blanc & hazelnuts  10

S A N D W I C H E S
grilled brie sandwich  7 (add prosciutto $2)
roasted pork loin, spanish chorizo, beldi olives, and pilota  9
basque chicken sandwich w/ mahon cheese & goathorn peppers  8.50
heirloom tomato & prosciutto tartine w/ gruyére cheese & over easy egg  9
duck rillettes & �g jam on grilled ciabatta  12.50

P L AT E S
hand cut pasta, little neck clams & house cured pancetta w/ smoked tomato sauce & oregano  17
little gem lettuce, smoked chicken, frog hollow peaches, proscuitto & walnuts w/ gorgonzola dressing  13
pan roasted halibut w/ corn, cherry tomatoes, haricot-verts, red onion & picholine olives  18 
seared skirt steak w/ fresh cranberry beans, roasted red peppers, crimini mushrooms & spinach  17
risotto w/ white corn, oven roasted tomatoes, basil, & bloomsdale spinach  14
roasted rocky jr. chicken breast w/ morels, corn, peas, & roasted potatoes  17

     

B E V E R A G E S
sparkling water  3 
san pellegrino chinotto  3.50
san pellegrino aranciata  3.50
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sprecher root beer  3
sprecher cream soda  3
san pellegrino limonata  3.50

F r a n k l i n  S q u a r e  W i n e  B a r  .  2 2 1 2  B r o a d w a y  .  O a k l a n d  .  C A  9 4 6 1 2
                         ( 5 1 0 )  2 5 1 - 0 1 0 0  .  f s w i n e b a r . c o m
                                  

*lomo  5
*pork rillettes  5
david’s old world ham  5
chicken liver paté  5

iberico ham  7
*bresaola  5
*paté maison  5


