
   

THE MONOGRAM LOUNGE 
 
SNACKS 
JOE’S KC POPCORN 4 

SAVORY ADDICTIONS SMOKED NUTS 6 

SMOKED TROUT SPREAD & CROSTINI 7 

WARM MARINATED OLIVES & TOASTS 8 

SHEEP CHEESE TRIFLE, SHALLOT VINAIGRETTE, CRUDITE 7 
 
CHEESE & CHARCUTERIE BOARDS 14 

CHEF’S ACCOUTREMENT 
 
Pick 5 
CHEESE                                                                           CHARCUTERIE  
GREEN DIRT FARMS TUFFET                                       SPECK PROSCIUTTO  
JASON WIEBE 18 MONTH RESERVE CHEDDAR        LEVONI PICANTE  
GORGONZOLA DULCE                                                  LEVONI FINOCCHIONA   
ITALIAN TALEGGIO                                                       BRAUNSCHWEIGER  
PECORINO ROMANO 
 

SALADS & SANDWICHES 
SUMMER SALAD 11 
AVOCADO, PEACHES, GORGONZOLA, CRISPY BACON, SPRING GREENS, BUTTERMILK GARLIC DRESSING 
 

ARUGULA & BUFFALO MOZZARELLA 8 
CHERRY TOMATOES, SOURDOUGH CROUTONS, WARM BALSAMIC VINAIGRETTE 
 
PESTO PANINI 9 
ITALIAN TALEGGIO, HEIRLOOM TOMATOES, CIABATTA, KETTLE CHIPS 
 
RIEGERS CLUB 12 
SMOKED TURKEY, HAM, BACON, SWISS, BASIL-GARLIC AIOLI, DIJON MUSTARD, SPRING GREENS, HEIRLOOM TOMATOES, 
TOASTED SOURDOUGH, KETTLE CHIPS 
 
BAKED CRAB TARTINE 
HAND-DIPPED RICOTTA, SPECK PROSCIUTTO, SWISS CHEESE 13 
 
 

SWEETS  
LEMON CUSTARD 5 

PISTACHIOS, BERRIES 
 

DOUBLE CHOCOLATE CAKE 6 
CAFFÈ AMARO FUDGE FROSTING, BERRIES 

 
 

J. RIEGER & CO. COLLABORATES LOCALLY WITH MANY KANSAS CITY FOOD PRODUCERS. 

 
 

  



   

MARITA K. SWIFT, Culinary Director at J. Rieger & Co.	

Marita K. Swift is the new Culinary Director at J. 
Rieger & Co. She is a lover of all things food and an 
avid creator of edible art. Most recently, Marita was 
the Executive Chef at the former Californos in the 
historic Westport neighborhood of Kansas City. 
Marita has curated menus for more than a thousand 
weddings, catered within the Kansas City business 
sector, conducted coursework in the culinary arts, and 
been featured on several live cooking segments. She 
is a bold innovator, with extensive professional 
experience working alongside some of the most 
respected individuals in her culinary community. 
When she isn’t developing new recipes or expanding 
on the classics, she has an active family life with three 
young children, and husband Jared, a professional 
butcher. She enjoys gardening with her family, 
exploring the lawn at the Nelson-Atkins, and running 
on the trail in Hyde Park. Marita attributes her passion 
for food to her mother, an award-winning chef. 
Whether at home or on the job, a conversation with 
Marita will inevitably involve newly discovered flavor 

combinations, elevated meals with minimal preparation, and the appreciation that some 
old recipes remain unchallenged favorites. In her world, “going to the market is a guilty 
pleasure, and recipe books are the narrative of life.”	

 


