TINA'S KITCHEN
OPEN LATE

Serving Food Until Last Call
Mon.-Thurs. | 4pm-12:30am
Fri.- Sat. | 4pm-1:30am
Sun.|5pm-11pm

ATINNED FISH

| Served with Warm Focaccia or Gluten Free Chips

Ati Manel, Portugal

Habanero Smoked Oysters
Ekone Oyster Co., Washington State, US

Lemon Pepper Smoked Oysters

Jose Gourmet

Limf{ord Blue Mussels Marinated
w Dill & Feel

Fangst, Denmark

Smoked Freshwater Trout
wJuniper & Lemon Thyme
Fangst, Denmark

Faroe Islands Salmon in Rapeseed Ol
Fangst, Denmark

Smoked Herring with White Pepper & Ramps

Fangst, Denmark

Mackerel Pate
Jose Gourmet, Portugal

Spiced Tune Pate

Jose Gourmet, Portugal

Smoked Sardines
Jose Gourmet, Portugal

Sardines in Tomato
Jose Gourmet, Portugal

Codfish in Olive Qil w Garlic

Jose Gourmet, Portugal

Octopus in Olive Qil w Garlic
Jose Gourmet, Portugal

Small Scallops in Sauce
Ramon Pena, Spain
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D TINA'S KITCHEN
OPEN LATE
Serving Food Until Last Call
Mon.-Thurs. | 4pm-12:30am

Fri. - Sat. | 4pm-1:30am Sun.
Sun.|5pm-11pm

TORRES CHIPS

BLACK TRUFFLE

CURED CHEESE

IBERICO HAM
EXTRAVIRGIN OLIVEOIL

\

Pennsylvania Cheese Selection
featuring farms with 80 cows or less

Half Portion (2 0z) | $10
Full Portion (4 0z) | $14
Served with warm focaccia or Gluten Free Chips

Pennsylvania Cheddar
Raw Cow's Milk | Birchrun Hills Farm, Chester Springs, PA
Aged for a minimum of 12 months. lactic, sharp, smooth and buttery.

Gouda Jong Belegen
Cow's Milk | Pleasant Lane Farms, Latrobe, PA
Creamy, smooth and milky

Witch Grass
Ash Ripened Cow's Milk | Valley Milkhouse, Oley, PA
Abright, tangy cheese with a soft and pillowy interior

Blue Bell
Raw Cow's | Valley Milkhouse, Oley, PA
Sweet cream, rustic earthiness and salt. Smooth, yet dense-fudgy.

%\ ) MIXED BAR NUTS IN PAPRIKA (V) | $6
’é@ ~Brazillian, Walnut, Almond, and Cashew
“4~) "~ tossed Sea Salt and Tandoori Spice

-ALILSOMETHING SWEET-

Organic Chocolate Bar from Sicily | $10
EVOO & Bayleaf or Caper Berry & Salt
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