CHEESE AND CHARCUTERIE

Caerphilly Rarebit

£3.25
Creamy Gorwydd Caerphilly melted on toasted bread served with
sweet apple chutney. Try with a glass of our Casa Azul Sauvignon
Blanc or if you fancy a bottle try a honeyed Chardonnay such as
Domaine de Fussiacus Pouilly Fuisse.
Chorizo and Lancashire Panini £4.65
Chorizo with Tasty Lancashire and black olives on a toasted panini
served with garnish. Try with a nice big glass of our Navajas Rioja.
Ham and Mozzarella Panini £4.65
Slices of Bayonne ham with mozzarella on a toasted panini served with
garnish. Keep it Mediterranean and sip a glass of Montepulciano.
Vinea Vegetarian Panini £4.65
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 Albarino or for a lovely, rustic combination order a bottle of
Chapoutier Organic Viognier from the Rhone valley.
Cheese Board Appetiser £5.75
Speciality cheese taster including a variety of hard and soft cheeses all
made in the British Isles. Served with fresh bread. Look more towards
softer style whites — Pouilly Fuisse, German Riesling, Californian
Chardonnay. Alternativly try a glass of our house Merlot.
Meat Board Appetiser £5.75
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 £11.95
British Isles cheese board including a variety of hard and soft cheese.
Served with fresh bread and garnish. Ideal for sharing.
Meat Board Platter £11.95
Platter of Charcuterie, including chorizo, salamis and Bayonne ham.
Served with fresh bread and garnish. Ideal for sharing.
Mixed Board Platter £11.95

A mixture of our cheese and meat boards. Try with a glass of our
Albarino, a good all rounder and a firm staff favourite.



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 chedder cheese, bread, sweet apple chutney
and crisp apple with sliced Bayonne ham. Perfect when served with
Black Sheep Ale.

Toast
Toasted baguette served with butter and strawberry jam.

Portion of Fresh Bread
Served with Extra Virgin Olive Oil, Balsamic Vinegar or Butter

OLIVE BAR

Visit our olive bar to create your own mix of olives and other deli
products. Just ask any member of staff for a bowl, they will add it to
your bill and you're all set to choose from any of the olives on offer. At
the olive bar you will find a tantalising array of green and black olives,
sun-dried tomatoes and stuffed peppers. If you would like to refill your
bowl! please inform a member of staff and we will add a second portion

to your bill. Please note some olives may contain stones. per

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.

Harissa Almonds

Kiln roasted almonds spiced with sweetly hot harissa

Siena Nuts

Mixed nuts and seeds flavoured with creole spices, oregano and thyme

Spicy Sesame Nuts
Peanuts coated with a crisp spicy shell. Spicy and hot
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