
DTR  Dilworth
WINE + COCKTAIL + SMALL PLATES

DTR SALAD -  GF, V      $14
Mixed greens,  roas ted a lmonds,  dr ied  c ranber r ies ,  
goat  cheese,  and honey v ina igre t te

CLASSIC BRUSCHETTA-  V     $15

MEDITERRANEAN SALAD -  GF, V      $14
Chickpea,  cucumbers ,  tomato ,  red  on ion,  o l i ves  and fe ta  
w i th  herb  v ina igre t te

SEARED SALMON*        $23
Roasted asparagus,  roas ted red pepper  a io l i

HONEY SHRIMP  -GF      $19
Brusse ls  sprout  s law,  ch ipot le  honey,  
f in ished wi th  sesame seeds,  rad ish  and ja lapeño

TUSCAN BRESAOLA       $17
Hand s l iced a i r  d r ied  beef  topped wi th  arugu la ,  capers ,  and
 lemon in fused o l ive  o i l  w i th  c ros t in i  

MEAT TRIO     $22
Mar inara ,  mozzare l la ,  chor izo ,  p rosc iu t to ,  meatba l l ,  
Ch ipot le  honey dr izz le

Hei r loom tomato ,  bas i l ,  fe ta ,  ba lsamic  reduct ion  over  c ros t in is

HUMMUS  - V      $15
Roasted red pepper ,  Croat ian  a jvar ,  served wi th  naan bread,
roasted car ro ts ,  cau l i f lower  and cucumbers  

WHIPPED RICOTTA -  V     $14

House made whipped r ico t ta  w i th  p is tach io-peanut  dukkah,  honey,
f resh ber r ies  w i th  toas ted lep in ja  f la tbread

704.595.3337

www.dilworthtr.com

#Dilworth_Tasting_room

BURRATA -  V     $18
Hei r loom tomato ,  f resh bas i l ,  ba lsamic  reduct ion  w i th  roas ted
gar l i c  c ros t in i

STUFFED DATES-   GF      $16
Dates s tu f fed  w i th  br ie  & wa lnuts ,  wrapped in  prosc iu t to  
topped wi th  honey

BEEF KEBABS*       $27
Served wi th  tza tz ik i  and a jvar  sauces,  and toas ted lep in ja  f la tbread

TRUFFLE GNOCCHI - V      $20
Gar l ic  mushroom cream,  b lack  t ru f f le  w i th  f resh parmesan

MIXED OLIVES - GF, V    $8
Caste lve t rano,  p icho l ine ,  miss ion

MIXED NUTS - GF, V    $8
House roasted & sa l ted  wa lnuts  and a lmonds 

SKILLET BRUSSELS SPROUTS   -   GF, V   $15
Roasted & f in ished wi th  sweet  & sp icy  ba lsamic  reduct ion ,  
served over  app le  but te r  &  topped wi th  roas ted pecans

TUNA CARPACCIO* - GF     $24
Thin  s l i ced tuna wi th  red Fresno peppers ,  sa lsa  verde,  lemon,  o l ive
o i l  and tossed arugu la

ROASTED CAULIFLOWER  -  V    $16
Romesco,  p ick led sha l lo ts ,  a lmonds,  rad ish  and herbs  

TRUFFLE CHIPS-   GF, V     $13
Tossed wi th  wh i te  t ru f f le  o i l  f in ished wi th  f resh gra ted parmesan
and herbs  w i th  t ru f f le  a io l i

PROSCIUTTO & BRIE     $19
Apr ico t  jam,  sautéed app les ,  p rosc iu t to ,  b r ie ,  goat  cheese and
f resh arugu la  

MEDITERRANEAN FLATBREAD   - V      $19
Tomato,  red  on ion,  o l i ves ,  fe ta  & mozzare l la  b lend,  sp ices

Snacks 

Bit More Serious Stuff  

Really Serious Stuff 

NY CHEESECAKE    $12
Dulce de Leche,  mascera ted ber r ies ,  and whipped cream  

BAJADERA - V      $14
Hazelnut  spread,  chant i l l y  c ream,  roasted haze lnuts ,  f resh ber r ies

Sweets  

Flatbreads

Add  *shrimp, *tuna,  *salmon to any dish  $9  

*Before consuming,  these i tems may be undercooked.  Consuming raw or  undercooked meats,  poul t ry ,  seafood,  shel l f ish,  eggs or
unpasteur ized mi lk  may increase your  r isk  of  foodborne i l lness

Please inform your  DTR server  of  any food a l lergies.  GF=Gluten f ree V=Vegetar ian

 Part ies  of  8  or  more wi l l  have an automat ic  20% gratui ty  added.  Unfortunate ly  we do not  spl i t  checks for  part ies  of  6  or  more.  2  Hour  L imit .  
We reserve the r ight  to  refuse service to  anyone.

Add salumi to any flatbread $5

BISCOFF CAKE       $12
Housemade B iscof f  cake,  B iscof f  cook ie  but te r  i c ing ,  and
whipped cream

ROASTED BEET SALAD -  GF, V      $14
Roasted beet ,  a rugu la ,  goat  cheese,  s l i ced orange,
and honey v ina igre t te  

LAMB MEATBALLS*        $19
mar inara ,  fe ta ,  bas i l ,  served wi th  naan

GELATO - GF, V       $5

Seasona l  ro ta t ion  by  the  scoop



Combinazoni
Served wi th  house made bread,  seasona l  accout rements ,  &  mixed nuts  -  A l l  cheeses are  pasteur ized*

 

LE CABRIE, WISCONSIN

Goat  mi lk  br ie ,  smooth  and de l ica te  tas te

RICOTTA SALATA, ITALY

Sheep’s  mi lk ,  aged for  20  days,  sa l ty  & tangy f lavor
wi th  a  c lean sweet  f in ish   

Soft  & Spreadable

ROCKET’S ROBIOLA, NORTH CAROLINA

Cow’s  mi lk ,  ash coated wi th  a  c reamy in ter io r .
 Subt le  notes  o f  a lmond and mushrooms

2 + 2   two cheese and two salumi     $38

3 + 3   three cheese and three salumi     $48

Firm & Hard

Semi-Soft  & Pliable

BELLAVITANO ESPRESSO, WISCONSIN

Cheddar-parmesan insp i red cows mi lk ,  rubbed 
wi th  I ta l ian  espresso beans

BLACK TRUFFLE, WISCONSIN

Goat ’s  mi lk ,  sweet  goat  cheese br igh tened wi th  b lack
t ru f f le  specs

MAHON, MENORCA, SPAIN

A cow's  mi lk  cheese named a f te r  the  por t  o f  Mahon on
Minorca is land,  Spa in .  Mahon is  but te ry ,  sharp ,  sa l ty  in
tas te .  Hand rubbed wi th  papr ika  and but ter  o r  o i l

Salumi

CARR AGED GOUDA, WISCONSIN
Cow’s  mi lk ,  Dutch s ty le  cheese.  Sharp  ye t  sweet .
St rong nut  f lavors  w i th  a  f i rm but  c reamy tex ture

PORT DERBY, ENGLAND
Cow’s  mi lk ,  por t  in fused cheese,  smooth  w i th  a
f ru i ty  f in ish

PROSCIUTTO DI PARMA, IT
Sea sa l t  cured pork ,  aged 14-  30 months

BLACK FOREST SPECK, IT
Natura l ly  wood smoked

CALABRESE, IT
Zesty  & sp icy  pork

CHORIZO, ESP
Spanish  pork  sausage

SALAME ROSA, IT 
Pis tach io  f lecked,  so f t  &  de l ica te

FINOCCHIONA, IT
Rust ic ,  so f t  pork

BRESAOLA, IT
Ai r  d r ied  beef

CLOTHBOUND CHEDDAR, VERMONT
Cow’s  mi lk ,  c rumbly  tex ture  w i th  nut ty  f lavor  is
savory  w i th  a  s l igh t  tang wi th  caramel  notes  on the
f in ish

CANTAL AOC, FRANCE
Cow's  mi lk .  Canta l  AOC is  one o f  the  o ldes t
cheeses in  France,  dat ing  to  the  t imes o f  the  Gaul 's
ru le .  F lavor  has a  s t rong nut ty  and tangy pro f i le
wi th  a  h in t  o f  sweetness 

Cheese & Charcuterie


