
 

 

Sharing boards of cheese & charcuterie. Choose a few items from 
the lists below. All boards are served with sourdough bread, pickles, 

crackers and chutney. Last orders for food is half an hour before closing. 

 

 

 

 

 

 

 

 

 

 

 

Cheese 

Baron Bigod Brie 

The ripest, runniest 
most gooey soft cheese 
imaginable! 

Killeen 

Hard goat’s Gouda.  
Not at all “goat-y”. 
Savoury and delicious! 

Colston Basset 
Stilton 

Moreish, rich, creamy 
blue cheese. 

Monte Enebro 

Semi-soft goat’s cheese 
with an ash rind. 
PERFECTION when 
paired with Sauvignon 
Blanc! 

Old Reypenaer 
VSOP Gouda 

Savoury, marmite-y 
and umami hard 
cheese. Stunning! 

Jura Bergkase 

Creamy Alpine cheese 
with savoury hints and 
a touch of aromatic 
spice. Similar to Comte. 

 

Charcuterie 

Finocchionna 

Fennel seed infused 
salami. Perfect with 
herbaceous Italian 
white wines! 

Coppa Trentina 

Smoked ham from 
Trentino, rubbed with 
garlic, star anise, 
juniper and chilli. 

Chorizo Iberico 

Chorizo from only the 
best 100% acorn-fed 
pork!  

Salchichon 

Made from Iberico 
pork, this is one of the 
finest salami’s known 
to humanity! 

Sopressa Al’ 
Amarone 

Made from the more 
expensive cuts of pork 
and seasoned with 
Amarone wine. This is 
super-premium 
Salami! 

Snacks 

Gordal Olives (The fattest olives you’ve 
ever seen!) £3.50 

Salted Marcona Almonds £3.50 

Toasted Giant Corn £1.95 

Habas Fritas (fried Broad Beans – 
deliciously moreish!) £1.95 

Pork Scratchings £2.50 

Cornichons Pickles! £2.25 

Guindilla Peppers Spicy little critters! 
£2.25 

1 item £4.75, 2 items £8.50 

 3 items £11.75, 4 items £14.75 

Upcoming Events 

Cape Crusaders! 

Thursday 28th February, 7pm.  

Our resident South African, Richard will be 
talking you through six wines from his 
native country. There’ll be Billtong to snack 
on, as well as European cheese (Richard 
says South African cheese is rubbish…). 
Tickets are £25 per person, the wines will be 
sublime and you’ll get to vote on whether we 
stock them here or not! 

Sauvignon Six Ways! 

Thursday 14th March, 7pm 

Forget ubiquitous supermarket Kiwi 
Sauvignon, we are going to take you on a 
journey of discovery and show you how 
Sauvignon SHOULD taste! Six wines plus 
plenty of cheese! £25 per ticket! 

Book online at Eventbrite.co.uk 

 

 
Ask to see our cheese takeaway menu! Cheese-to-go available until 6pm daily! 

Olives, Pickles, Corn, Habas Fritas and Quince Jelly all available to take away too! 



 

 

Drinks List. All of our wines are served in 125ml measures. This is to 
encourage our guests to sample a range of different wines! Alternatively 

you can buy any bottle from the shelves and pay just £8 “corkage” to 
drink it in-store. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

White Wines 

Amelia Park Semillon/Sauvignon 
(Australia) 

Margaret River Semillon with a touch of 
Sauvignon. Passionfruit, lime and apples. £4.50 

Cousino Macul Sauvignon (Chile) 

Tropical fruits, citrus and passionfruit. £4.25 

Man’O’War Valhalla Chardonnay 
(Australia) 

One of the best Chardonnay’s to come out of 
Australia. Stunningly complex! £6.95 

Schiopetto Friulano (Italy) 

Minerally stone fruits with a creamy complexity. 
Unoaked and fresh cool-climate white. £5.95 

Tesch “Queen Of Whites” Riesling 
(Germany) 

Off-dry with notes of honey, acacia and lime.  
Don’t be scared of Riesling!! £4.75 

 

 

 

Red Wines 

Ollieux Romanis Corbieres (France) 

Rustic French Syrah/Grenache blend from the 
Languedoc. Black fruits and herbs. £5.50 

Kalleske “Pirathon” Shiraz (Australia) 

Simply put, one of the best wines in the shop!!  Big, 
rich, spicy Barossa Shiraz £6.75 

Strawberry Fields Cabernet/Shiraz                
(S. Africa) 

Blackcurrant, mint and black pepper with an earthy 
richness.   £4.95 

Judith Beck “Ink” (Austria) – Served Chilled 

Awesome Zweigelt/Blaufrankisch blend. Best served 
chilled with charcuterie! £4.95 

Felino Malbec (Argentina) 

Silky smooth Malbec with red fruits and subtle 
spices. Elegance in liquid form. £4.95 

 

 

 

 

 

 

 

 

 

 

Grous Reserva (Portugal) 

Seriously classy blend from Portugal. Rich in smooth 
tannins and black fruits with a long finish. £5.75 

Casa Lapostelle Carmenere (Chile) 

One of the best Carmenere’s we’ve ever tasted! 
Powerful, black fruits, bell-peppers and cocoa. 
£5.75 

Fizz 

Ambriel Brut NV (England) 

Living, drinking proof that us Brits can make fizz 
as good as Champagne! Zesty and fresh! £7.75 

Perle Rouge Sparkling Beaujolais (France) 

Dry, sparkling red from Beaujolais! Try it, you 
might just like it! £5.95 

 

 

Sweet 

Stanton & Killeen Rutherglen Muscat 
(Australia) 75ml 

Luscious, rich and unctuous!! Caramel, cinder toffee, 
chocolate, cinnamon and orange peel. this is 
complex and moreish! £4.75 

Add some liquid-centre Salted Caramel 
Truffles for £1.50! The perfect match! 

Beers, Spirits & Soft Drinks 

Horsforth Pale -£3.95 All other beers on the shelves are also available chilled. Take a browse or ask a 
member of our team for advice or suggestions 

We stock St Pellegrino sparkling drinks (Limonata, Aranciata and Grapefruit) for £1.95 

Van Nahman Riesling Grape Juice – Wine before it is fermented! £3.95 

G&T Of The Month Harewood Gin with Fever Tree Aromatic Tonic £6.95 (double) 

 


