Hidden Track Menu

TAPAS (SMALL PLATES)
RADISH BUTTER TARTINE- ciabatta, cold butter, radish, parsley, sea salt $12

BREAD & FRENCH BUTTER- warm ciabatta, french churned butter $9
IBERIAN CHORIZO- chorizo, cornichons, crostini $12
BLACKBERRY DUCK SALAME- blackberry, duck, pork, fig jam, crostini $12
FROMAGE FEATURES- rotating cheese selection, crostini, dried blueberries $10
CRUSTLESS QUICHE- crustless savory spinach and cheese quiche $9
WARMED OLIVES- castelvetrano olives, lemon, herbs $9
PICKLE FEATURE- rotating pickled veggies $9
PROSCIUTTO APPLES- apple, prosciutto, blueberry hot sauce, creme, $13
PROSCIUTTO PLATE- heritage prosciutto, fig jam, mustard, evoo, radish $11
PATATAS BRAVAS- crispy potatoes, pimenton sauce $12
FRENCH CROQUETTE- potato, chili harissa sauce, herbed créme $12
ROASTED BRUSSELS- lemon, blueberries, creme fraiche, chili crisp $14
TOMATO TOAST- tomato, roasted onion spread, garlic $13
BOEUF EN CROUTE- steak baked in puff pastry $15
JAMBON BEURRE- city ham, french butter, cornichons, dijon $15
PATE- pork and rabbit pate with pickled veg, mustard, crostini $9
RACLETTE PLATE- potato, raclette, ham, pickled veggies $18
GRILLED CHEESE- cheese, tomato, ciabatta, french butter $12
PRETZEL CROISSANT- cheese, ham, sliced cornichons, dijon $14
CONSERVAS PLUS
CAVIAR- wild hackleback caviar, créme fraiche, chips $55
SMOKED OYSTER DIP- habanero, creme fraiche, herbs, lemon $15
CRAB CAKE- crab, herbs, sweet chili sauce, brussel slaw, garnish $15
SARDINE TOAST- tomato, arugula, pickled onion, blueberry hot sauce $15
SMOKED SALMON- arugula, green beans, onion, horseradish sauce $19
FLAMMKUCHEN (all served with créme fraiche as base)
HOT SALMON FLAMMEN- salmon bacon, hot honey, onion, arugula $16
THE ALSATIAN- onion, potato, cornichons, nutmeg, dill $15
THE OLD ONE- onion, guanciale, nutmeg $15
SALTY LIKE THE SEA- anchovies, balsamic, onion, nutmeg $16
PROSCIUTTO & ARUGULA- onion, nutmeg, evoo $16
SWEET
PASTEL DE NATA- dessert of portugal, buttery pastry & egg-based custard $5




