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charcuterie 
house made 

 
 
 
 
 
 

 

specialties 
 
 
 
 
 
 
 
 
 
 
 
 
 

starters 
 
 
 
 
 
 
 

entrees 

red wine cured beef eye of round pickled vegetables   8 
garlic ginger pavé sliced peach, jalapeno, coriander salt   7 
liberty duck pastrami house fermented sauerkraut   8 
hobbs smoked ham hock rillette pickled red onion, black pepper marmalade   7 
lamb & piquillo pepper sausage olive tapenade   8 
 

charcuterie tasting   35 / choice of three   22 
 

el dorado artisanal tour, cheese & charcuterie tastings   55 
 
farm frites 
the patch gold bar squash & zucchini, japanese eggplant,  
herb aioli, tomato marmalade, parmesan   12 
truffle fries 
crispy fries, truffle oil, parmesan cheese   9 
fried egg pizza 
hobb’s bacon, mozzarella   15 
five onion pizza 
caramelized onions, pickled red onions, crispy shallots, chives, garlic cream sauce,  
mozzarella, parmesan   13 
warm marinated olives 
picholine, arbequina, cerignola, nicoise & castelvetrano olives,  
hummus, flatbread   11 
 
hearts of romaine & boquerones 
cucumbers, olive tapenade, crouton, garlic parmesan dressing   9 
mixed greens 
pickled strawberries, laura chenel cabecou goat cheese, champagne vinaigrette   8 
steamed mussels 
creamy savignon blanc broth, tarragon, crispy fries   13 

 
house made charcuterie sliders 
cornichons, caper berries, pickled vegetables, crispy fries   
whole grain mustard, aioli   17 
fennel cured salmon & butter lettuce salad 
shaved fennel, tarragon, capers, pickled red onions, crème fraiche dressing   16 
chopped salad 
iceberg lettuce, hobb’s bacon, tomato, bleu cheese, red onion,  
creamy red wine dressing, eggs, crispy shallots   12   add diced chicken   15 
blt 
bacon, patch beef steak tomato, butter lettuce  
avocado mousse, aioli, toasted sourdough bread   14 
edk reuben 
house made corned beef & sauerkraut, rye bread, gruyère,  
piquillo pepper remoulade, whole grain mustard   14 
red wine braised short ribs 
truffle fries, horseradish crème fraiche   24 
burger 
hand-ground beef, cheddar, bibb lettuce, tomato,  
house made brioche bun, crispy fries   15 
 
 
parties of 6 or more will be charged an 18% gratuity,   corkage   20 

 
 

LUNCH 
monday—saturday 11:30 am - 2:30 pm 


