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Mapabtyle Paninsteca
WJ’OQL le C//w%%o’% Platters

Fall/Winter 2011
$18.00 per person + sales tax and 18% gratuity

0@ MW (seleet farr)
z J’W %&0/‘ arugula, frisee, goat cheese, walnuts, orange-beet vinaigrette

JA/%"A/?/ romaine lettuce, garlic croutons, parmesan cheese, creamy caesar dressing

%V‘% ;ﬂ/éM frisee, endive, radicchio, fennel, apple, cremini mushrooms,

honey-coriander vinaigrette

4 Forited Fanini Plattess (et tieo)

?&’W mortadella, salumi, prosciutto, speck, fontina cheese, basil aioli, sun-dried tomato,
arugula on baguette

Z J—W ;Mé@ pancetta lardons, apple slaw, cranberry mostarda on pan levain
; JZZM—OC/D{J// JW grilled chicken rubbed with our signature toasted spice,

olive oil-braised potato, tomato, arugula on ciabatta

%&?/'z fm P M slow-roasted heritage Duroc pork, fontina cheese, mostarda

di frutta on baguette

# aAm A/M l&é&M roasted red peppers, dijon mustard on ciabatta

E fﬂ/#% —Z?MLA/%& butternut squash, fennel, braised kale, goat cheese,
g

roasted garlic vinaigrette on ciabatta

%A%fgza Priatr Chiv Platter

Chole€ of truffle » herbs de napa © roasted garlic

Astritment rjf fz&fdj Baked Crrties

Minimum of 8 people. Request 24 hours advance notice. Menu items subject to change seasonally
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Cindy Crater, Director of Business Development ® NapaStyle—Yountville
cindy.crater@napastyle.com e V Marketplace ¢ 6525 Washington Street, Suite E1 e Yountville, CA 94599
M 415.418.0417 T 707.945.1229 F 707.945.0609 e www.napastyle.com




