
Lu t o n  L a n e  W i n e  B a r S u m m e r 2 0 1 9  G ra z i n g  O p t i o n s

Charcuterie Grazing Selection

- Capocollo - Wagyu Bresaola - 
- Cacciatorini Salumi - Quattro Stelle Salami Tartufo - 

- Prosciutto Di San Daniele D.O.P. -
- Chicken Liver Parfait - Smoked Salmon Terrine -

- White Anchovies - Wild Olives -

- Served with daily bread selections -

Cheese Grazing Platter Selection

- Queso Manchego D.O.P., Sheep’s Milk Hard Cheese, La Mancha, Spain -
- Brillat Savarin, White Mould Tripple Cream Cow’s Milk, Bourgogne, France -

 - Papillon Roquefort, Cave Aged Ewe’s Milk Blue Cheese, Roquefort, France - 
- Served with House Pastes, Fruit Roulade, Grissini, Daily Bread and Crackers –

$15 per person per Selection
$25 per person both Charcuterie and Cheese Selections

Charcuterie and Cheeses are indicative, and subject to availability. 

Joe’s Pizza  Stone Baked Pizza Selections

- 3 Slices per Person $8 -
- 4 Slices per Person $10 -
- 5 Slices per Person $12 -
- 6 Slices per Person $14 -

Stone baked pizzas served grazing style
11” Pizzas - 6 slices per pizza

Gluten Free + $4 per person 
Vegan + $4 per person


