Starters & Extras

Bar Snacks Sharing Boards

Spanish Corn - £4.95 solo Platter - £22.95

Broad Beans - £4.95 Choose any 3 items from the cheese and meat section.

\ Salted Pretoels — £4.95 Served with fruit, pickles, olives, erackers and bread.

i i Rice . -

Tl‘l.'éll Rice Crackers £4.95 small Sharing Board £27.95

E Crisps - £2.95 Choose any 4 items from the cheese and meat section.

\ Served with fruit, pickles, olives, crackers and bread.
Medium Sharing Board - £37.95

Choose any 6 items from the cheese and meat section.
Served with fruit, pickles, olives, crackers and bread.

VINEYARD72

Appetisers Large Sharing Board - E17.95
WINE - CHEESE - MEATS pP Choose any 10 items from the cheese and meat section.
[ ~ + Trio of Appetisers — £12.95 Served with fruit, pickles, olives, crackers and bread.
TYNEMOUTH Excludes Camembert & Ncuja.
2 \ Ultimate Sharing Board £59.95
& VIJ H | T | F { Nicolson’s Pork Pies with Farmhouse Chut DeY:= £7.95 Cheose any 14 items from the cheese, meat or appetisers
zections, Served with fruit, pickles, crackers, and bread.
Lishman's Nduja - £6,95
*2 Choices if chosen as part of an Ultimate sharing board [‘Iaughman’s Board - £29.95
Hummus (V} (VE) - £5.05 Traditional cheddar, crackers, Wiltshire ham,
Rustic hummus served with vegetable crudités or Nicolson’s pork pie, pickle, chutney and bread.
sourdough bread.
Vegan or Vegetarian Board (V) (VE) - £29.95
Box Baked Camembert - £15.95 Includes vegan or vegetarian cheese, hummus,
*2 Choices if chosen as part of an Ultimate sharing board cruditeés, olives, crackers and bread.
Baked Camembert with honey & walnuts.
:2( Served with toasted sourdough.
N
t Fresh Olives (V) (VE} - £4.95 ;
Our Cheese and Meat
. Paté - £6.95 Licttris
Served with toasted sourdough. Ask your server Selection Is ever
fi t choices. : e e i
OF SHITEnt CRalees changing so just ask
Balsamic Onions (V) (VE) - £4.95 what we have available
Stuffed Red Cherry Peppers (V) - £4.95 today!’
¥ i = Stuffed with cream cheese. e
\ polmades Stulfed Vine Leaves (V) (VE) - £4,95
5 MY = = Y. = Extras
_ -
- Pure Knead Sourdough Bread - £4.95
\\ Served with balsamic and extra virgin olive oil,
L1 Dipping Oil & Vinegar - £1.95
- Extra virgin olive oil with aged Modena balsamic.
- Extra Crackers (N} - £3.95

Gluten Free Crackers (N) -




Cured Meats

VENISON GREEN PEPPER SALAMI (+£2) —
This venison salami offers a fantastic depth of flavour with a hint of green pepper to balance flavours

CHORIZO —
Traditional Spanish chorizo

ITALIAN MILANC SALAMI —
Milano Salami is the world's most popular salami and is incredibly tender and full of flavour

SALAMI WITH DORSET BLUE CHEESE & SWEET FIG (+£2) -
Made with free range pork, Dorset blue cheese & sweet fig.

LISHMANS FENNEL SALAMI -
Yorkshire fennel salami seasoned with fennel to produce an Italian style salami.
Awarded silver at the British charcuterie awards.

SUFFOLK SALAMI WITH RED WINE & CRACKED BLACK PEPPER
Suffolk salami with red wine & peppercorns

SERRANC HAM GRAN RESERVA —
Serrano Ham is a type of dry-cured Spanish jamon

GUEST MEAT
Please ask your server for today’s guest meat,

Soft Cheese

BARON BIGOD BRIE - COWS MILK (P) —
A British creamy, white bloomy rind cheese; handmade with a smooth texture

DELICE DE BOURGOGNE - COWS MILK (UNP)
Delice de Bourgogne is a cow's milk cheese from the Burgundy region of France. The cheese is rich and creamy due to
the cheese making process where cream is added twice to the milk.

SOUMAINTRAIN - COW'S MILK (P} -
Made in the Champagne /Burgundy borders of France, the rind is washed rind in brine to give it a rich creamy full flavor.

CLARA GOATS CHEESE - GOAT'S MILE (V) -

Blanche's dark, brooding sister is sprinkled with a layer of ash, which makes a telling contribution to the final
flavour and texture. The paste is dense and ereamy with a buttery flavour eut through with lemony notes and hints
of freshly cut grass, before it unfolds into a long savouy finish. The darkgrey rind contrasts against the brilliant
white paste making Clara the star of any show. The soft red fruits of a Tuscan rosé make for a dreamy drinks match.

Blue Cheese

DARLING BLUE - COW"™S MILK (P) -
Darling Blue is a wonderfully mellow buttery blue cheese with notes of a savoury saltiness reminiscent of
Graces home by the sea.

ROQUEFORT - EWES MILK (UNP} —

Roquefort is an exquisite ewes milk blue cheese dating from 1906, This cheese is ripened in the natural caves of Combalou,

COLSTON BASSET STILTON - COWS MILK [PV} —
Stilton Blue cheese from the Colston Bassett Dairy is in our opinion, one of the best Stiltons available.

Other Cheese

COASTAL CHEDDAR COWS MILKIVIH P — Constal is o vnigue tasting chedda with s vieh
intense Havour and distinctive crunch,

CIETOST - GOXTS & GOWS MILE (P (V) A carmmehised sheese with g mediom brown
calon, made fram goal 3 mncl cows nnilk, s nsualiv shiced very than in aucls, .\l\w:!}.-. il
lil|k|nl_-' |)uiJ|!: dbevon bove it en hate 17 That's the llllL‘\Iit M.

COMTE - COWS MILE (UNP)— 18mih old Comie s oa Feench cheese produced i the Jurm
Massil vegion of Eastern France.

CORNISH RERN — COWS MILK () — Cornish Kern is a seni-hard British cheese made in
(.-IJ'l'fl'l\ I IJ\ I.\"Hh"'l l’lli N illhil Ilil.\ll';ll'i.ﬂ'(l ix I'\\“! |||i]l\ "lll:“.\’l' ELR A 'II ‘l?] i‘l!"l“[lll !“ |'||‘||'I|1I'~
and coated dia distnetive black wis The testoree is <iooth and fivin,

OAKWOOD SMOKED FARMIOUSE CIHEDDAR- COW'S MILK (P (V] — A west country cheese

sttoked over natueal wood chippings.

k1T CALNVERT —COW'S MILKP) (V) = Okl sivle Wenslevdale with a buttery extremely
ATeAmY s,

ROSEMARY SHEEPS MILK CHEESE - SHEEP MILK (P)(V) = Sheep’s chieese is covered wath
rosentary when it is cuved for two to theee months: Subsequently, it continnes with s

destred healing process, which is either up o six or up o twelve months, The result is a
sheep’s cheese with an itense: avour nnpregnated with the avowr-and avoma of

Fosec .\'. | rli& \"l'l('l'h(' I\ ‘1'i|'||i]:|'|' i” .‘”.\'ll' Ly nlill:i'll(‘g(].

INNKEEPERS CHOTCE MATURE CITEDDAR WITI PICKLEDONIONS - COWS MILK (1) (V]
Acdovely cremmy mature cheddar cheese complimented with big chunks of tangy pickled
onions and sprmklings of refreshing chives.

BEACKBOMBER WITIISUMMER TRUFFLE -COMWS MILRE (P3N (282 — 1 von Jove black

Bennlea: o heese amed yomn love tenlile YOI W il e Tlen AWy by this cheesel A must e

RED DEVIL - COWS MILE (PWY) —A vichly savoury Red Leicester with a ey chili kick, thas

is ome ol the most pepular cheeses lrom Suowdania cheese company.

CHARCOAL CHEDDAR - COWS MILK (P) — The original charconl cheese creamy vintage

chedlelans
MANCHEGO - SHEEPS MILE (P — A SEJillli'\'It silf.':‘]f:v wilk cheese matured for 6 months,

REDSTORM - COWS MILK (FHY ) — Redd storm isa shrong ancd creamy u]ul:lg_{t- Tl
Leicester. Phis cheese is typically aged for 12 10 2 himonths creating an intense Bavowr and
refined rexture with notes of carmmel.

WENSLEVDALLE &amp; CRANBERRIES - COWS MILK (P)iV) — Creamy, crumbly & Tull of aveur
Yorkshive Wenslevdale cheeses: carvefully combined with the delicate fruity succulence of
pure, sweel cranberries.

BEACKBOMBER - COMWS MILK (P — Pl mmiti=avaeed winning Black Bomber is 2
modern classic, narrying a deliciously vich Havowe with a smooth éveaminess,

LINCOLNSHIRE POACHER DOUBLE BARREL (EXTP) — Maured for between 2 and 3 vears,
Doubile Barvelis selected for its vich, strong. savoury taste. Perlect for people who love thei

chivese 1o have a really big Bavour,

REY — (P) Pastenviscd (LNP) l.'|||J'rl~|L:|l|'iw\| (M) \"L'gl'lill'mu (VETIND N




