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LIBERTY STATION FOOD MENU

C H E E S E  F L I G H T S

MILD AND MELLOW | 27
Saint Angel Triple Cream, Idiazabal, Point Reyes 
Toma Provence. Served with baguette, 
croccantini, fruit, Marcona almonds, olives, and fig 
spread.

BOLD AND BEAUTIFUL | 27
Red Dragon, Midnight Moon. "The Doe". Served 
with baguette, croccantini, fruit, Marcona 
almonds, olives, and fig spread.

VEGAN CHEESE PLATE  | 27 (V,VG)
From Full Moon Foods - Spicy Pimento Cheese Ball, 
Double Truffle Brie, Herbs de Provence “Goat” 
Cheese. Served with baguette, gluten-free 
crackers, grapes, blood orange–dipped chocolate, 
and pecans. 
While supplies last. Hand-made in small batches.

B U I L D  Y O U R  O W N  B O A R D

CHEESES | 4
Saint Angel Triple Cream (cow)
Midnight Moon Aged Gouda (goat)
Idiazabal (sheep)
Deer Creek "The Doe" (cow)
Point Reyes Toma Provence (cow)
Red Dragon (cow)

SLICED MEATS
Genoa Salami | 4
Calabrese Salami | 4
Bresaola with Porcini & Black Pepper | 4
Hot Coppa, Dried-Cured Pork Shoulder | 4
Prosciutto | 7

ADD ONS 
Prager Bros Sliced Baguette | 3
Multigrain Baked Crackers (GF) | 3
Sea salt Croccantini Crackers | 3
Whole Grain Mustard | 3
Honey Mustard | 3
EVOO & Aged Balsamic Vinegar | 3
Quicos | 3
Olives | 3
Fig Spread | 3
Jackie’s Raspberry Jam | 3
Honey | 3
Mike’s Hot Honey | 3
Cornichon Pickles | 3
Marcona Almonds | 4
Grapes | 4
Dried Fruit | 4
Glazed Walnuts | 4
Chocolate Caramels | 4
Seasonal Fruit | 5

C R O S T I N I S

CROSTINI FLIGHT | 13 (V)
One slice of each crostini l isted below

INDIVIDUAL | 5.5 (V)
Comes With Two Slices

Spinach Artichoke
Fig, Gouda & Thyme
Marinated Feta, Date, Pecan & Honey
Herb Chèvre & Sweet Peppers
Honey Brie, Chil i Flakes & Black Salt

S A L A D S

CHOPPED CAESAR SALAD | 14
Hearts of romaine, Caesar dressing, grated 
Parmigiano, house croutons, pepitas, lemon 
garnish. Add sliced turkey +3. Make it a wrap +2
Pair with 2023 Chardonnay

ARUGULA BEET SALAD | 15 (V)
Arugula, honey balsamic vinaigrette, beets, herb 
chèvre, glazed walnuts
Pair with 2024 Barbera (August Bottle of the Month)

FARMHOUSE CHOPPED SALAD | 16
Chopped romaine, salami, A Mano bocconcini, 
cherry tomatoes, pepperoncini, sweet piquanté 
peppers, red onion, house herb mix, house-made 
vinaigrette, Parmigiano, crostinis
Pair with 2025 Sauvignon Blanc

ZESTY HUMMUS & VEGGIE PLATTER | 16 (V)
Cherry tomato, cucumber, red onion, olives, gri l led 
lemon, warm naan flatbread, Valbreso feta, 
za’atar, smoked paprika, EVOO
Pair with 2024 Saignée Rosé
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S A N D W I C H E S

Served on Prager Bros bread with 
kettle chips, house salad (+2), or grapes (+2)

FRENCH ONION BAGUETTE | 14 (V)
Melted Swiss cheese, Jackie’s onion jam, arugula, 
tomatoes. Add turkey +3
Pair with 2019 Cabernet Sauvignon

TURKEY SANDWICH | 15
Sourdough bread, whole grain mustard, mayo, 
turkey, provolone, tomato, red onion, romaine. 
Honey mustard available upon request.
Pair with 2023 Chardonnay

BURRATA, FIG, & PROSCIUTTO | 17
Flatbread, A Mano burrata, prosciutto di Parma, fig 
spread, arugula, house vinaigrette
Pair with 2023 Grenache

BURRATA MORTADELLA | 16
Flatbread, A Mano burrata, pistachio mortadella, 
honey, EVOO, crushed pistachio, Maldon salt
Pair with 2022 Tattoo

ITALIAN COLD CUTS | 16
Flatbread, wine-cured salami, pistachio 
mortadella, provolone, tomato, romaine, 
pepperoncini, sweet piquanté peppers, vinaigrette
Pair with 2023 Grenache

GARDEN VEGGIE WRAP | 13 (V,VG)
Torti l la, hummus, arugula, cucumber, tomato, 
tarragon vinaigrette. Add turkey +3. Add herb 
chèvre +3
Pair with 2024 Saignée Rosé

P A N I N I S

Served on toasted chibatta with 
kettle chips, house salad (+2), or grapes (+2)

PESTO TURKEY | 14
Roasted turkey breast, tomato, red onion, 
provolone, pesto
Pair with 2023 Pinot Noir

HEAVENLY GRILLED CHEESE | 14 (V)
Saint Angel triple cream brie, provolone, sl iced 
apple, Jackie’s raspberry jam, herbs de Provence.
Add turkey +3
Pair with 2023 Unicorn

GRILLED CHEESE | 13 (V)
Sliced sourdough, two-cheese blend from our 
cheese shop. Add turkey +3
Pair with 2021 Syrah

P A S T E R I E S  &  S W E E T S

From Prager Bros Artisan Bread
Made in Carlsbad

CHOCOLATE CHIP COOKIE | 4 (V)
Belgian chocolate chips, spelt flour, walnuts

GINGER MOLASSES COOKIE | 4 (V)
Warm spices, molasses, chewy and sweet

BAVARIAN PRETZEL | 7 (V OR VG)
Brushed with butter or EVOO, sprinkled with salt
Honey mustard (V) or whole grain mustard (VG)

No modifications or substitutions
(V) Vegetarian · (VG) Vegan


