
The Tasting Room at Strickland Hollow 
 

CONSERVA – The Fun Way 

The ‘_______-Fish’ Sandwich 
Large Fish Conserva + Sour Dough + Caper Dill Mayo + Pickled Celery 

Wild Albacore Tuna in EVOO, Scout Canning, Toronto  15. 

Yellow Fin Tuna in EVOO, Olasagasti, Spain    16. 

Branzino in Olive Oil, Iasa, Italy     16. 

Flash Grilled Salmon in Rapeseed Oil, Fangst, Denmark  18. 

Trout in EVOO & Lemon, ABC+, Portugal    24. 

Tuna Belly Fillets in Olive Oil, Cambados Conserva, Spain  27. 

Linguini and ‘________ Sauce’ 
Non-Fish Conserva +Linguini + Parsley Oil + Breadcrumbs + Onion Cream 

Mussels, Lemon, Herbs, Patagonia Co., CA    15. 

Scallops, Galician Sauce, Cambados Conserva, Spain   16. 

Razor Clams, Espinaler Co., Spain     17. 

Octopus in Garlic Sauce, Ati Manel, Portugal    19. 

Cockles in Rapeseed Oil, Fangst, Denmark    19. 

Lobster in lemon and Olive Oil, Scout Canning, Toronto  25. 

‘_______ Fish’ on Cheese Crostini 
Small Fish Conserva + Sour Dough + Ricotta + Ramp Pesto 

Sardines in Tomato Sauce, Ati Manel, Portugal   13. 

Smoked Mackerel in Olive Oil, José Gourmet, Portugal  15. 

White Anchovies, Lemon Oil, Patagonia Co., CA   15. 

White Anchovies, Roast Garlic, Patagonia, Co., CA   15. 

Smoked Herring, Wildfish Cannery, Alaska    17. 

CONSERVA – the traditional way with Saltines 
Add pickles + sauce gribiche + baguette          an additional 6. 

 

Spiced, Smoked Tuna Pâté, Ati Manel, Portugal    8.    Cuttlefish, Ink, Shrimp Pâté, José Gourmet, Portugal 12. 

   Garfish, Spiced Olive Oil, Anti Manel, Portugal     9.    Scallops in Caldeirada Sauce, Ati Manel, Portugal     13. 

   Smoked Mussels, Patagonia Co., CA            8.    Anchovy & Tuna Pâté, Olasagasti, Spain      14. 

   Cod Livers in Oil, Mouelettes d’Arvour, France    10.    Smoked Salmon in EVOO, José Gourmet, Spain     14. 

   Anchovies in EVOO, Mouelettes d’Arvour,          10.    Spiced Calamari, Ragout, José Gourmet, Portugal     16. 

   Salmon Rillette, Dill, Mouelettes d’Arvour.           10.    Habanero Smoked Oysters, Ekone Oyster Co., WA   16. 

Mussels in Spicy Chili, Ramon Pena. Spain           10.    Stuffed Squids in Ink, Cambados, Spain  18. 

   Sardines in EVOO, José Gourmet, Portugal         12.    Sea Bass in Olive Oil, Artasanos Alalunga, Spain        32. 

   Octopus in Galacian Sauce, Cambados, Spain       12.    Small Cockles, Espinaler, Spain       34. 

   Octopus Pâté with Garlic, Espinaler Co., Spain    12.    Hake Cheeks, Olive Oil, Artasanos Alalunga, Spain    38. 

   Codfish & Parsley Pâté, José Gourmet, Portugal   12.   Sea Urchin Caviar, Cambados, Spain                 39. 
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CHARCUTERIE 
Served with sliced baguette 

Country Pork Pâté + Wholegrain Mustard +Pickles  14. 

Chicken Liver Mouse + Dijon + Cherry Compote  14. 

The Italian #1      14. 

Pepperoni + Mortadella + Olives     

Pork Rillette       12. 

     Confit Pork + Orange + Basil + Soy Pickled Mushrooms 

Ray’s Country Ham, Virginia    16. 

Cheddar Jalapeno Biscuit + Pickles + Mustard 

Brandade de Morue au Gratin    14. 

Cod + Potato + Parm + Pickled Onion 
 

CHEESE 
Served with sliced baguette & Marcona Almonds 

Le Tur, Piedmont Italy (for two)    24. 

Soft ripened, mixed milk 

Purple Haze, Cyprus Gove, CA    18. 

Fresh goat’s milk with lavender & fennel pollen 

        Piave, Veneto Italy       14. 

A dense cheese, without holes, straw hue and a slight sweetness 

Great Hill Blue Cheese, Marion, Massachusetts  16. 

A Maytag Blue style from local raw cow’s milk 
 

CAVIAR 

Served with Crème Fraiche & Housemade Potato Chips 

 

Trout 30g       27. 

Trout  50g       48. 

Firm brilliant pearls, an east pop to release the flavor of the sea 

Hackleback  28g      49. 

Dark & firm, and a beautifully subtle balanced savory salinity 

Siberian Select  30g      61. 

Delicate black pearls, complex taste expressive of the sea 

Ossetra  30g       73. 

Medium firm pearls, Umami followed by a slight nuttiness 

Keluga   30g       79. 

Plump pearls, golden hues, rich flavor but feather light 
 

Dietary Restrictions - It is our goal to accommodate any and all dietary concerns. 

For the vegetarians or vegans– we can offer either a Cremini Mushroom or Curried Carrot conserva.  If you are vegetarian add 

these to any of the ‘Fun Ways’ to enjoy conserva. For vegans you can choose either the ‘_____ Fish’ Sandwich or Linguini 

with “_____ Sauce’ with either the mushroom or carrot conserva. Any of these dishes will be 16. 

We can offer gluten free pasta or crackers on any of our dishes to accommodate gluten issues. 

Please ask us about what might be available for any other food allergies or aversions.  


