CHEESE AND CHARCUTERIE

Caerphilly Rarebit

Creamy Gorwydd Caerphilly melted on toasted bread served with sweet apple
chutney. Try with a glass of our Sauvignon Blanc or if you fancy a bottle try a
honeyed Chardonnay such as Domaine de Fussiacus Pouilly Fuisse.

Chorizo and Lancashire Panini
Chorizo with Tasty Lancashire and black olives on a toasted panini served with
garnish. Try with a nice big glass of our Rioja.

Ham and Mozzarella Panini
Slices of Bayonne ham with mozzarella on a toasted panini served with garnish.
Keep it Mediterranean and sip a glass of Chianti.

Vinea Vegetarian Panini
Trio of mozzarella, tomato and peppers seasoned with a sprinkling of black

pepper and oregano served with garnish. Try it with a nice big glass of
Torrontes.

Cheese Board Appetiser
Speciality cheese taster including a variety of hard and soft cheeses all made in
the British Isles. Served with fresh bread.

Meat Board Appetiser

Selection of charcuterie including chorizo, salamis and ham. Served with fresh
bread. Try with any of our Riojas as our meat selection is crying out for Spanish
reds.

Cheese Board Platter
British Isles cheese board including a variety of hard and soft cheese. Served
with fresh bread and garnish. Ideal for sharing.

Meat Board Platter
Platter of Charcuterie, including chorizo and continental salamis. Served with
fresh bread and garnish. Ideal for sharing.

Mixed Board Platter
A mixture of our cheese and meat boards. Try with a glass of our Chenin Blanc,
a good all rounder and a firm staff favourite.
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OTHER DISHES

Stilton and Broccoli Soup

Creamy stilton and broccoli soup. Served with fresh bread and butter.
Tomato and Basil Soup

Seasoned tomato and basil soup. Served with fresh bread and butter.
Pork liver Pate

Served with sweet apple chutney and toasted bread.

Ploughman's Lunch

A classic British lunch of cheddar cheese, bread, sweet apple chutney and crisp
apple with sliced Bayonne ham. Perfect when served with Black Sheep Ale.

Mezze Plate

A Mediterranean mix of houmous, stuffed peppers, chorizo, olives and toasted
pitta bread.

Toast

Toasted baguette served with butter and strawberry jam.
Houmous and Toasted Pitta Bread

Portion of Fresh Bread

Served with Extra Virgin Olive Oil, Balsamic Vinegar or Butter

OLIVES AND PEPPERS

A mixture of green and black olives marinated in oil, garlic and herbs. per
(Stone In)

A portion of sweet peppers stuffed with fresh cheese marinated in herby
vegetable oil. Served with fresh bread.

Don't forget that all of the olives, cheeses, meats and indeed wines that we
serve are available to take away to enjoy at home.

SNACKS AND NIBBLES

Chilli Puffs
Puffed Rice with a sweet and fiery kick.

Wasabi Mix

A mixture of peas, peanuts and braod beans coated in wasabi paste to wake up
your tastebuds..

Sea Salt and Black Pepper Cashew Nuts

Jumbo roasted cashews coated with the finest Italian extra virgin olive oil and a
sprinkling of sea salt and black pepper. Very moorish!

Milk Chocolate coated raisins

Mature Cheddar & Chive Crisps

Oat Crunch Biscuits

Mini Coconut Macaroons
Rich Genoa Cake
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