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pork & napa cabbage dumplings with ginger, garlic and a hoisin/soy dipping sauce {qty 6}     $8
mini lamb gyros with feta, tomato, and tzatziki sauce {qty 3}       $8

avocado chevre crostini crostini topped with, sunflower seed pesto, celery, chevre,

 

                                                                avocado, and arugula {qty 4}  $7

  $14

small plates {served from 530pm-900pm}

sandwiches, salads, etc {served from 530pm-900pm}

cheeses & charcuterie {served from 530pm-900pm}

121 W. Central Ave. Bentonville, AR   479.657.2905 @pressroomcoffee

prosciutto tomato french baguette with Boars Head prosciutto, fresh mozzarella, tomatoes     $7   

roast turkey

  

ciabatta roll with Boars Head turkey, avocado, bacon, and balsamic onion marmalade

  

$8    

hummus & olive whole wheat bread with housemade hummus, kalamata olive pecan tapenade,   $8

baby spinach, avocado, tomato and red onions

  

{bloomy: white, buttery, decadent, pillowy, fluffy, and rich}

brie  double cream made in france, creamy, buttery, and soft

homemade soup soup made with seasonal ingredients     $5

individually, served with bread, olive oil, organic turkish apricots, and cashews     $7

combine 3 cheeses or charcuterie, served with bread, olive oil   

organic turkish apricots, and cashews   

cypress grove humboldt fog  made in california.  tangy, herbal, two layer cheese

cypress grove truffle tremor  earthy, tangy, coated in black truffles, excellent with pinot noir

{hard: super aged big guns, dry, crunchy, caramelly, butterscotchy, grainy}

dante  sheeps milk cheese made in wisconsin.  dray and caramelly, balanced, sweet, and nutty

{firm: dense but supple, grassy, eggy, fruited, sharp}

beehive barely buzzed  nutty, rich cheese, coated with lavender and coffee

  {blue: mold! veins, craters, big, sharp-edged, punchy, and complex}

shropshire blue  full flavored unpressed yellow cheese with distinctive veining

  {washed rind: pungent, intense, aromatic}

les freres mini crave brothers  made on a sustainable farm in wisconsin.  buttery soft, subtly pungent 

cows milk cheese

steak ssäm sauteed steak marinated with soy and fresh ginger, served with rice, 

bibb lettuce, spicy red pepper paste, and ginger scallion sauce

  $9

roasted beet and arugula salad

  

arugula tossed with a walnut vinaigrette, topped with     $9 

                          poached egg, and garlic croutons  

  
  

roasted beets, goat cheese, and spiced walnuts

salade lyonaise frisée and arugula mix, tossed with a bacon dijon vinaigrette, topped with bacon,    $9

  
                          provolone, and our housemade oregano vinaigrette

  chopped salad iceberg and radicchio mix, tossed with chickpeas, Boars Head genoa salami,    $9

    
sartori sarvecchio  award winning 20 month aged parmesan, nutty and rich, made in wisconsin

ewephoria sheep milk gouda  sweet and nutty sheeps milk cheese made in holland

{charcuterie}
serrano ham similar to prosciutto di parma, but from spain.   rich and salty. 

soppresata spicy black peppercorn salami, made in california.

spanish chorizo porky, smoky, rich sausage spiced with hot paprika. 

facebook.com\thepressroom

    
steak and cheese grilled flank steak, pickled red onions, arugula, and goat cheese on a pressed baguette     $9


