Purveyor Petites
South Union EVOO Baguette Croustades | 3
Olive Bowl | 4

Marcona Almonds | 4
Cornichons | 4
Boquerdnes (White Anchovy Fillets) | 6

Smoked Trout Half | 11

Salmon Caviar | 12/0z
With toast points and créme fraiche

Cinq Crevettes (Marinated Shrimp) | 10

Pickle Plat du jour | 6

&) CountryPaté Plat|9
Duck Galantine | 13

Tapenade Croustades with Prosciutto | 7

Prosciutto Cone | 7
carved at our bar

Seasonal Hummus | 7
With veggie chips and croustades

Today’s Cheese Tasting (20z) | 7

Today’s Featured Wine Flight with Charcuterie | 28
Features three Purveyor tasting pours with charcuterie
meats and cheeses to complement

*Ask for today’s Doré Bakery Dessert Menu

Order charcuterie boards to go at purveyordsm.com, or
in-store.
Party boards starting at $50
#1)50 (Feeds 5-7) #2100 (Feeds 10-12)
#3150 (Feeds 15-18) #4200 (Feeds 20-24)
#5 Custom Board

Charcuterie

*Charcuterie meats and cheeses are ever-changing and selected to
complement our wines.

The Petite | 9
Two meats and cheeses

The Milieu | 14
Three meats and cheeses

The Purveyor “Grand” | 18
Three meats and cheeses and more
Sandwiches
The Baron | 7

A roast of lowa’s finest carved pork on a crusty roll with gremolata
and au jus

The Purveyor | 9
Ham, salami, bacon, sun-dried tomatoes, arugula, garlic aioli

The Parisian | 9
Salami, butter, mustard, cornichons, brie

Salads

Et tu, Brute? | 9
Romaine lettuce, tomatoes, parmesan, croutons, Caesar dressing
*Add anchovies for $2

Wedge | 9
Iceberg wedge, Berkwood Farms bacon, cherry tomatoes, pickled
onions, parmesan crisps, and buttermilk ranch

Vegan |9
Baby spinach, edamame, shaved brussesl sprouts, water chestnuts,
shredded carrots, crispy wontons, sweet soy vinaigrette
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purveyordsm.com | 515.248.1130

Plats Chaud

Two Purveyor Pork Wings | 10
Sourced from Berkwood Farms smoked and served with
au jus or Asian glaze

Two Crispy Chicken Thighs | 10
Roast bone-in with fresh thyme jus

Purveyor Lasagne Blanche | 12
Pasta sheets with spinach, ricotta, basil bechamel, porc

Doré Bakery Quiche Tartes | 9
Daily duo, with a vegetarian option

Two Purveyor Bacon Dangos |9
Cheese-topped Pate a Choux filled with lardons

*Add a side of Purveyor greens with vinaigrette or veggie
crisps to the Plats Chaud | 3

Tartines (Toasts)
*Served warm with greens

Spinach, Bacon Lardons, Gruyére and Mustard | 11

Serrano Ham, Quince Paste, Manchego and Marcona
Almonds | 11

Roast Cherry Tomatoes, Spinach, Goat Cheese and
Pine Nuts | 11

Call ahead to enjoy a wine and food
pairing for 8 or more on our mezzanine and catwalk.

Need full-service event catering? Call Trellis Catering at
515-330-1517 or fill out an online catering request form at
trelliscafedsm.com



