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B I G A’ S  g o a l  is   t o  p r o v i d e  yo u  w i t h  t h e  
h ig  h e s t  q u a l i t y  s e l e c t i o n  o f  c h a r c u t e r i e  a n d  

c h e e s e s  w e  c o u l d  m a k e  o r  f i n d ,  t h e n  pai  r  t h e m 
w i t h  t h e  b e s t  s e l e c t i o n  o f  l o c a l ly 

s o u r c e d  a n d  c u r e d  i n - h o u s e  f r u i t s  a n d  v e g e t ab  l e s . 
 

B I G A  h as   m e t i c u l o u s ly  c u r a t e d   
c h a r c u t e r i e  f r o m  a l l  a c r o ss   t h e  w o r l d ,   

as   w e l l  as   m a k i n g  s o m e  o f f e r i n gs   i n  h o u s e .  w e  a r e 
p l e as  e d  t o  p r e s e n t  yo u  o u r  c h e f ’ s  s e l e c t i o n  o f  t h e 

f i n e s t  sa  l a m i ,  sa  l u m i  &  c h e e s e .  
 

All charcuterie boards come with our chefs choice of 7 meats / variety of 
local pickled vegetables / fruits / jams / wood fired baguette / and nuts.  

 
 m as  t r o  c a l ab  r e s e  sa  l a m i 

o n t a r i o ,  c a n a d a 
(spicy calabrian pork salami, pressed, and cured) 

 
p r o s c i u t t o  d i  pa r m a 

pa r m a ,  i t a ly 
(18 month aged & hand salted) 

 
j a m o n  s e r r a n o 
sa  l a m a n c a ,  s pai  n 

(Spanish cured leg of heritage hog. nutty and aromatic)  
 

m o l i n a r i  &  s o n s  f i n o c c h i o n a 
sa  n  f r a n c is  c o ,  c a 

(fennel scented Italian salami) 
 

sa  l u m e r ia   bi  e l l e s e  t o s c a n o 
h a c k e n sa  c k ,  n j 

(salami scented with black peppercorns) 
 

sa  l u m e r ia   bi  e l l e s e  c o n  p o r c i n i 
h a c k e n sa  c k ,  n j 

(berkshire pork salami, porcini mushrooms, barbera wine) 
 

sa  l u m e r ia   bi  e l l e s e  n a p o l e t a n a 
h a c k e n sa  c k ,  n j 

(berkshire pork salami, red wine, peppercorn) 
 

sa  l u m e r ia   bi  e l l e s e  s p i c y  s o p r e ssa   t a 
h a c k e n sa  c k ,  n j 

(berkshire pork salami, chili powder & flakes, red wine, peppercorn) 
 

l e o n c i n i  m o r t a d e l l a  w / p is  t a c h i o 
b o l o g n a ,  i t a ly 

(Italian cooked pork & beef salami with pistachios.) 
 

h o u s e - m a d e  o x t ai  l  r i l l e t t e 
sa  n  d i e g o ,  c a 

(braised beef oxtail, whipped, red wine, calabrian chili, roasted garlic) 
 

c i t t e r i o  b r e sa  o l a 
f r e e l a n d ,  pa 

(made from the inside round of beef. dry cured) 
 

h o u s e - m a d e  p o r c h e t t a 
sa  n  d i e g o ,  c a 

(seasoned, pork belly & shoulder slow roasted for 6 hours, cold sliced thin)
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a d d  o n  o p t i o n s :

$ 8  h o u s e  m a d e  f i o r  d i  l a t t e  m o z z a r e l l a

$ 1 2  i m p o r t e d  b u f f a l o  m i l k  m o z z a r e l l a

$ 1 0  i m p o r t e d  i t a l ia  n  b u r r a t a  f r o m  p u g l ia   (pouch 
of mozzarella with creamy pieces of mozzarella on the inside)
$ 8  c r e a m y  g o r g o n z o l a  b l u e  c h e e s e

$ 8  b o s c h e t t o  t r u f f l e  g o a t  c h e e s e 
aged goat cheese with truffles
$ 8  b r iga   n t e 
sardinian semi firm sheeps milk cheese
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