
SANDWICH PLATTERS
Gluten Free Bread Available

Your selection of " Nantucket Classics"

Platter of 10 $165
Platter of 20 $330
Platter of 30 $495
Platter of 40 $660
Platter of 50 $825

Your selection of "Mambos"

Platter of 10 $185

Mambos are our artisanal selection of
sandwiches made with the finest 

meats & cheeses.
All Mambos are prepared on our 

house-made focaccia we bake fresh
daily.

N a n t u c k e t  C l a s s i c s

Smokey Yardbird mesquite turkey, muenster

cheese, arugula, tomato &  basil aioli on

sourdough. 

CBR Pita blackened chicken, bacon, herby

ranch dressing, lettuce, tomato in a warm pita.

Capone spicy capicola, mortadella (*contains

pistachios), salami, ham, provolone, banana

peppers, pickles, onion red wine vinaigrette on

ciabatta.

Sweet Boy BLT applewood bacon, lettuce,

tomato & parmesan aioli on sourdough.

Cary Rosemary rosemary chicken salad w/

celery, onion, grapes, tomato, lettuce on

sourdough.

Caprese  mozzarella, tomato, mixed greens,

extra virgin olive oil, basil pesto & balsamic

glaze on house- made focaccia

Laia's Garden whipped goat cheese, sun-dried

tomatoes, chopped artichokes, and arugula on

ciabatta

M a m b o s

Island Mambo 16 month aged imported

prosciutto, burrata, truffle honey, arugula on

our house-made focaccia.

Babe, Pig in the City Niman Ranch ham,

brie, cornichons, whole grain mustard

 on our house-made focaccia.

Porchetta Papi porchetta, smoked

provolone, salsa verde, 

arugula on house-made focaccia

Caprese mozzarella, tomato, mixed greens,

extra virgin olive oil,  basil pesto, balsamic

glaze on house made focaccia.

Hot On My Coppa hot coppa, genoa salami,

stracciatella , sun dried tomato-artichoke

pesto, red onion, arugula, extra virgin olive

oil on house made focaccia.

Shrooman Show portobello mushroom,

basil. bourisn cheese, roasted red peppers,

balsamic dressed arugula



H O T / P R E S S E D  S A N D W I C H E S

PIGS  GONE WILD slow roasted pork, fennel and apple

slaw, truffle honey aioli, salsa verde, 

Calabrian chili, on house-made focaccia. Finished with

fresh grated parmesan $20

DANKSGIVING smoked turkey, "mom's stuffing,"

cranberry dijonnaise, gravy on sourdough $18

CUBANO slow roasted pork, Niman Ranch ham,

French’s yellow mustard, chipotle aioli, pickles, swiss

on ciabatta $20

TURKEY TWISTER smoked turkey, bacon, caramelized

onions, honey mustard, house BBQ sauce, swiss

cheese pressed on sourdough $18

 

MUSHROOM GRILLED CHEESE herb roasted

mushrooms, cheddar, gruyere on sourdough $16

PIMENTO GRILLED CHEESE house-made pimento

cheese, cheddar, heirloom tomatoes on sourdough $15

SPINACH ARTICHOKE GRILLED CHEESE gruyere,

parmesan on sourdough $16



P A R T Y  S A N D W I C H E S

Grande Focaccia Sandwich - Choose any of our Mambo sandwiches
Large focaccia sandwich cut into 10 smaller “slices”

One Size $145 (serves 8 - 10)

Grande Focaccia Sandwich - Caprese
Mozzarella, tomato, mixed greens, EVOO, house made basil pesto & balsamic glaze on house made focaccia

Large focaccia sandwich cut into 10 smaller “slices”
One Size $110 (serves 8 - 10)

H O U S E - M A D E  F O C A C C I A

1/2 Sheet Tray of our house-made focaccia

Plain $22 per 1/2 sheet
Rosemary & Olive $25 per 1/2 sheet
Artichoke Pesto $25 per 1/2 sheet



SALADS & BOWLS

Kale Caesar Salad
Blackened chicken, Kale, Parmesan shavings, 

Homemade croutons, House creamy caesar dressing
 Small Platter $60 (serves 6) 

 Large Platter $100  (serves 12) 

Brussels Caesar Salad
Shredded brussels sprouts, Shredded carrots, Parmesan cheese, 

Homemade croutons, House black garlic caesar dressing
 Small Platter $60 (serves 6) 

 Large Platter $100 (serves 12) 

Charlie’s Winter Sweater
Radicchio, Spinach, Roasted Sweet Potato, 

Honeycrisp Apple, Toasted Pecans, Multigrain Croutons, Mustard Vinaigrette
Option to add protein: chicken, prosciutto, turkey

 Small Platter $60 (serves 6) 
 Large Platter $100 (serves 12) 

Garden Salad
Mixed Greens, Tomatoes, Cucumbers, House vinaigrette 

Option to add protein: chicken, prosciutto, turkey

Small Platter $60 (serves 6) 
 Large Platter $100 (serves 12) 

Glasses Cobb Salad
Bacon, Chicken, Hard-boiled egg, Avocado, Heirloom cherry tomatoes, Chive batons, 

Little leaf lettuce, Blue cheese dressing
 Small Platter $70 (serves 6) 

 Large Platter $115 (serves 12) 

Acai Bowl
Acai with homemade gluten free granola, blueberries, strawberries, and bananas

*option to add peanut butter or almond butter



Cheese & Charcuterie Grazing Boards
2 sizes | Chef's selection of premium cheeses and cured meats. Served with crackers

Option A $135 (serves 10 - 12) 
Option B $180 (serves 16 - 20)

Crudité 
Seasonal vegetables served with house-made herby ranch and hummus

Small $50 (serves 10-12) 12x18
Large $90 (serves 14-20) 18x18

Pimento Dip & Crackers
$32/serves 12

Skillet Cornbread 
 roasted jalapeño honey butter

$24/per dozen

Meatballs 
Chef’s house made marinara sauce,

parmigiano-reggiano, basil 
$28/per dozen

Pulled Pork Sliders
Slow roasted dry rub pork, house BBQ,

brioche bun
$38/per dozen

Meatball Sliders
Chef’s house made marinara sauce,

parmigiano-reggiano, basil, brioche bun
$38/per dozen

Broccoli Au Gratin
cheese sauce, parmesan, breadcrumbs

$65 / serves 12-14

Mac & Cheese
$64/serves 12-14

House-made Focaccia 
toppings change seasonally

by the dozen

Mini Fresh Pimento Grilled Cheeses 
house-made pimento cheese, cheddar,

heirloom tomatoes on sourdough
$36/per dozen

Mini Mushroom Grilled Cheeses 
herb roasted mushrooms, cheddar, gruyere

on sourdough 
$38/per dozen

Mini Spinach Artichoke Grilled Cheeses 
gruyere, parmesan on sourdough  

$38/per dozen

Caprese Skewers
$38/per dozen

Warm Orzo Salad
heirloom cherry tomato, lemon, basil,

pecorino sardo
$66/serves 12-14

Classic Mac Salad
$60 / serves 14

Smoked Salmon Toasts w/ Creme Fraiche
$40/per dozen

Shrimp Cocktail
$24/per dozen

Chef's Guacamole & Chips
$34/per dozen


