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BULLETIN BOARD 18
Pepper Jack, Taleggio, Chorizo, Hot Chicken
Garden Vegetables, Fresh Peppers, 
Local Nuts

BOARDS

COPPER PLATE 18
Havarti, Gruyère, Fresh & Dried Stone Fruits,
Seasonal Berries, Seeded Flatbread
Crackers, Walnuts, Local Honey

FLATBREADS
RED PEN PEPP 13
All Beef Pepperoni, Garlic Slivers, Shredded
Mozzarella, House-Made Pizza Sauce

THE MARG-IN 13
Heirloom Tomato, Fresh Sliced Mozzarella,
Garden Fresh Basil, Pesto, House-Made
Pizza Sauce

THE HEAT SET 16
Nashville Hot Chicken, Roasted Red Onion
Bleu Cheese Crumble, Mozzarella Cheese
Buttermilk Ranch Drizzle, House-Made 
Pizza Sauce

MAKE ANY
FLATBREAD A
14IN PIZZA $4

SHAREABLES
WINGS & STRINGS 12 / 22
Drums & Flats, Shoestring Fries
Choice Of: Dr Pepper BBQ, Louisiana Hot, or
Sweet & Smokey Dry Rub

CMYK 12
Blue & White Corn Tortilla Chips, Queso
Chorizo, House Made Salsa Verde

HANDBILL BASKET 14
Southern Style or Nashville Hot Fried Chicken
Tenders with Your Choice of Dr. Pepper BBQ
Honey Mustard or Buttermilk Bleu Cheese
Dipping Sauce

THE TYPE TRAY 12
Fried Green Tomatoes, Fried Pickle Chips,
Fried Button Mushrooms, Buttermilk Ranch
Pimento Cheese

HANDPRESS PIES 12
Six Mini Hand Pies | Your Choice of Two
Flavors: Chopped Beef with Caramelized
Onion and Bacon Jam, Chopped Chicken
with Bell Pepper and Dr. Pepper BBQ, or
Potato with Green Onion and Salsa Verde

SMUDGE AND SPILL 12
Lattice-Cut House Chips, Jalapeño, Pickled
Onion, White Cheddar, Your Choice of Pork
Belly, Shredded Chicken, or Smoked Brisket, 
Add Extra Protein 4

SWEETS
TYPESETTER’S PUDDING 9
Bourbon Bread Pudding 

MIDNIGHT INK 9
Gluten Free Chocolate Layer Cake  

TYPE SAMPLE 9
Mousse Flight   

PRINTER’S CRADLE 9
Three Mini Apple Hand Pies
Make it a la mode 2

DINNER PLATES
COMPOSITOR’S CRAFT 19
Texas Toast, Brisket Patty, Bibb Lettuce
Heirloom Tomato, White Onion, Your Choice
of: Cheddar, Pepper Jack, Smoked Gouda or
Swiss Cheese
Extra Toppings: Hickory Smoked Bacon 3
Fried Egg 3, Fire Roasted Pepper 2
Caramelized Onions 2

INTAGLIO 15
Seared Tofu, Tri-Color Fusilli, Heirloom
Tomatoes, Baby Spinach, Localyl Grown
Mushroom Blend, Seasonal Squash

GAZETTE GLAZE 20
8oz Roast Chicken Breast, Devils Cut
Bourbon Glaze, Rainbow Fingerling Potatoes
Farmer’s Market Choice Vegetable

FOUNDRY FILLET 20
Tin Foil Baked Rainbow Trout, Herb Butter
Dill, Lemon, Black Eyed Peas & Rice, Farmer’s
Market Choice Vegetable

CAST IRON PORK CHOP 30
16oz Bone-In Pork Chop, Cinnamon Apple
Chutney, Roast Corn Rosemary Corn Muffin

PRESSMAN’S CHOICE MP
Chef’s Choice Cut, Wild Mushroom Burgundy
Sauce, Garlic Roasted Petit Red Potatoes
Farmer’s Market Choice Vegetable

TRY A 
WHISKEY

FLIGHT XX

MEZZOTINT 18
Smoked Gouda, Triple Cream Brie, White
Cheddar, Prosciutto, Soppressata, Calabrese
Salami, Seeded Crackers, Herbed Crostini,
Seasonal Fresh & Dried Fruits

AQUATINT 18
Flour & Corn Tortillas, Roasted Peppers
House Made Salsa Verde & Salsa Roja,
Cotija Cheese, Lime, Cilantro, Your Choice of
2 Proteins: Cilantro Lime Chicken, Pork Belly
or Brisket (Makes 8 Tacos)


