
bee’s knees allday menu

appetizers

paninis
Grilled Cheese  gruyere, scallions, mayo, on pain de 

mie pullman  10 add tomato sauce +4 
Smoked Salmon cream cheese, red onion, capers, 
tomato, black olive, arugula, olive oil, pretzel hero 13 

Pizzanini soppressata, mozzarella, black olive, tomato, 
tomato pesto, onion, olive oil, on baguette hero  14 

  Chicken basil pesto, gruyere, olive oil, tomato, on 
semolina flat  15 

Prosciutto  comte, arugula, balsamic, chipotle aioli, 
olive oil, on baguette hero  15 

Tuna Melt comte, red onion, celery, dil pickle, tomato 
pesto, mayo, olive oil, on baguette hero 15 

Classic french ham, comte, dijon, olive oil, romaine, on 
baguette hero  14 

Zucchini  goat cheese, avocado, red onion, arugula, 
mint, olive oil, semolina flat  13 

  Kids Quesadilla chicken and cheese  11

Mixed French Olives  4 
Garlic Shrimp white wine, olive oil, parsley, 

lemon juice, chili flakes 14 
  

Smoked Salmon Crostini  sour cream, pickled 
onion, micro greens   11 

Butternut Squash Soup carrot, onion, 
nutmeg, roasted pumpkin seeds, tarragon  12 

Baked Brie with blueberry jam  16 
Fondue gruyere, fontina, gouda, white wine, 

garlic, dijon, cognac, nutmeg  16 
Swiss Raclette  melted on potato medley, 

cornichons & cocktail onion garnish 14 
add coppa pork +3 

Pico and guac with chips  15 
  

Artichoke Crostini grilled artichoke, garlic, 
parmigiano reggiano, chives, balsamic, 

manchego  11 
  

Bruschetta plum tomato, garlic, basil, 
reggiano, balsamic glaze, olive oil  10 

Potato Wedges Yukon Gold, chive aioli, 
parsley  7 

cheese & charcuterie
10/each, 3 for 26, 5 for 36 

comes with fig, cornichon, grape, sliced almond, seed bread

Beef Meatballs in spicy tomato sauce  parsley, basil, 
onion, garlic, reggiano, served with bread 18 

  Meatballs Sub basil pesto, mozzarella, tomato sauce, 
reggiano, basil, baguette hero. Wedges or salad 19  
Pan Baked Chicken pepper jack, medley potatoes, 

cremini mushrooms, salad  19 
add avocado or Coppa +3  Sub gruyere +2 

Asparagus pasta Spinach & regular pastas, 
asparagus, snow peas, white wine, garlic, cream, 

parmesan cheese 22  
add chicken or crispy prosciutto  +4 

  
Impossible  Burger brioche bun, vegan patty, dill 

pickles, tomato, arugula, red onion, chive aioli on side. 
Choice of wedges or salad 19 GF/vegan bun +1       

Portobello Sandwich brioche bun, avocado, chili 
flakes, sesame seed, arugula, cucumber, tomato, red 
onion, balsamic glaze. Choice of wedges or salad  17 
Blue cheese+3, Cheddar, pepper jack, jalapeño +2, 

avocado +3 GF/vegan bun +1 

entrees

Follow us @beeskneesprovisions

Rainbow Beet red & yellow beets, arugula, 
candied walnuts, ricotta, balsamic vinaigrette, 

olive oil  14  add smoked salmon or chicken +4 
avocado +3 

Truffled Burrata  truffled burrata, heirloom 
tomatoes, arugula, basil, balsamic, olive oil  16 

Cobb crumbled prosciutto, chicken, red bell 
pepper, carrot, scallion, radish, cucumber, red 

cabbage, romaine, almond, honey mustard 
dressing 15  add avocado +3  blue cheese +2 

  

Spring Pear  arugula, goat cheese, zucchini, pear, 
pomegranate ,candied walnuts citrus vinaigrette 14 

add smoked salmon or chicken +4 avocado +3 
Endive radicchio, yellow endive, arugula,  

candied walnuts, gorgonzola, citrus vinaigrette  14 
add smoked salmon or chicken +4 avocado +3 

  
Kale farro, cranberries, roasted squash, manchego, 

garlic balsamic dressing  14  
  add smoked salmon or chicken +4 avocado +3 
  

salads

Soft 
Ciel de Chevre goat, fudgy, tangy 

Bamboozle cow, supple, semi-soft, nutty 
Smoked Glacier Blue cow, creamy, crumbly, soft 

Brie Fermier cow, gooey, buttery 
Neal’s Yard Durras cow, milky, buttery 

Firm 
Manchego Gran Reserva sheep, firm, balanced  

Barely Buzzed cow, lavender, espresso 
Hornbacher cow, firm, buttery, earthy, oniony 

Ewephoria sheep, sweet gouda, firm, nutty/creamy 
Jerseyhoeve Schorren cow, creamy gouda, caramel 

Pere Antoine cow, tomme, with wild garlic 
Neal’s Yard Coolea cow, semi-hard, caramel, 

butterscotch & honey 
Charcuterie 

Prosciutto di Parma 24 month cured ham 
Soppressata cured pork, pepper, clove, nutmeg, ginger 

Saucisson Sec beef, lightly smoked, spices 
Bresaola cured beef, pepper, porcini mushroom  

oysters
with citrus and cocktail sauce, lemon wedge 

half dozen  19      dozen  32

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

comes with side salad, sub potato wedges +4


