
Hours
Sunday Closed
Monday Closed
Tuesday 4:00-9:00 pm
Wednesday 4:00-9:00 pm
Thursday 4:00-9:00 pm
Friday 3:00-10:00 pm
Saturday 3:00-10:00 pm

1389 Lincoln Avenue
San Jose, CA 95125
(408) 293 -7574

info@2020cheesebar.com
www.2020cheesebar.com

WIFI: 20Twentyguest
Password: saycheese

Follow us on Instagram for our latest updates!

@2020cheesebar

http://www.2020cheesebar.com


Cheese & Charcuterie Offerings
(served with bread and crackers)

Mixed Boards – Chef’s Choice

3 - Item Board 39
Chef’s Choice
Two cheeses & one charcuterie

3 - Item Make Your Own Board 44

6 - Item Board 49
Chef’s Choice
Four cheeses & two charcuterie

6-Item Make Your Own Board 55
*all boards come with fresh fruit, dried fruit, nuts, and spreads

Side Plates
Mixed Olives & Pickles 7
House-made pickles, mixed olives

Spreads 7
House made red pepper jam, dijon mustard, honey

Marcona Almonds 9
Roasted olive oil, salt

Charcuterie
(served with bread and crackers)

Olympia Provisions Rillette 12
Pork, buttery, white wine, thyme, ginger – OR

San Daniele Prosciutto 12
Pork, lightly salted, floral – Italy

Columbus Sopressata 10
Pork, dry-cured, sweet fennel, peppers, wine – CA

Finnocchiona Salami 11
Pork, garlic, peppercorn, wild fennel - CA

Genoa Salami 10
Pork, salted, garlic, white wine - CA

Barolo Salami 10
Pork, spices, wine infused - UT

**Please tell our staff if you have any food allergies that appl

Cheeses
(served with bread and crackers)

Balsamic Onion Cheddar 11
Cow, semi hard, nutty, balsamic tangy – UK

Asiago 10
Cow, semi soft, salty, buttery, smooth - CA

Blueberry Cheddar 10
Cow, semi hard, nutty, sweet, tangy - WI

Port Wine Derby 11
Cow, smooth, creamy, red wine port - UK

Dill Havarti 10
Cow, semi soft, creamy, butter, dill - CA

Vino Rosso Cheddar 10
Cow, nutty, slightly sweet, crystalline - CA

Marin Traditional Brie 11
Cow, sweet, buttery, bloomy-rind – Petaluma, CA

Sage Derby 11
Cow, semi firm, herbaceous, mild - UK

Wensleydale with Cranberries 11
Cow, mild, slightly sweet, creamy - UK

Wexford Irish Cheddar 10
Cow, buttery, rich, sharp, smooth - IRL

Deer Creek The Rattlesnake 11
Cow, semi firm, tequila, habanero pepper - WI

Gorgonzola 12
Cow, firm, creamy, salty, tangy - CA

Laura Chenel Goat Cheese 11
Goat, soft, tangy, bright citrus, rich - CA

Garlic and Herb Goat Cheese 11
Goat, soft, garlic, oregano - WI

Beemster Goat Gouda 11
Goat, smooth, sweet, refreshing, mellow - Holland

Cypress Grove Humboldt Fog 10
Goat, thick, tangy, herbaceous, citrus finish - CA

Manchego* 10
Raw Sheep, frim, fruity, buttery - Spain

*unpasteurized cheese

Salad/Sandwiches/Snacks

*tabs left open will have 20% gratuity added



Popcorn 8.5
Olive oil, salt, gruyere topped with lemon thyme

- Add truffle oil 3
- Add extra gruyere 2

Caesar Salad 14
Housemade croutons, parmesan, cracked pepper

Cranberry Goat Cheese Salad 14
Creamy balsamic vinaigrette, arugula, green apples, goat
cheese, dried cranberries, candied pecans

Rotating Soup 10
Ask your server about the soup of the week

Creamy Burrata 16
EVOO, House made balsamic glaze, fresh basil, cherry
tomatoes, salt and pepper served with toasted baguette

Esther’s German Pretzel Knots 16
3 pretzel knots served with house made beer cheese
sauce and house hot mustard

- Add extra cheese sauce 3
- Add extra pretzel knot 5

Beer Cheese Sauce & Chips 9
Seasoned salt and pepper chips with our house made
beer cheese sauce

Spinach and Artichoke Dip 13
Spinach, artichoke, garlic, mozzarella, parmesan and
romano cheese served warm with tortilla chips

Meatballs 15
Beef meatballs served in housemade marinara sauce,
topped with parmesan and basil

Truffle Grilled Cheese 15
Truffle aioli, fresh mozzarella, aged cheddar grilled on
sourdough bread with choice of Caesar salad, chips or
soup

+ Add prosciutto 6

20T Beer Ham & Swiss Grilled Cheese 15
Swiss & beer cheese with Dijon mustard grilled on
sourdough served with choice of Caesar salad, chips or
soup

Burrata & Prosciutto Flatbread 18
Fresh burrata, prosciutto, garlic, red pepper flakes,
topped with arugula and balsamic glaze

Garlic Pesto Flatbread 18
Roasted garlic and herb tomato base, pesto, mozzarella
and parmesan

Sweets

Rotating cake 10
(ask server)

Chocolate Chunks 7

** Ask your server about weekly
food specials**

Due to mishaps in the restaurant. We are not Responsible for
Damage to Personal Electronic Items. Use at your own Risk.

*tabs left open will have 20% gratuity added



Draft Beer
(16 oz unless noted)

Shadow Puppet Lush Nectar Hazy IPA 10
Livermore, CA – 6.3%

Original Pattern Zero Distortion IPA 10
Oakland, CA – 6.7%

Original Pattern Outta Sight Hazy IPA 10
Oakland, CA – 7.0%

Shadow Puppet Needle Tip IPA 10
Livermore, CA – 6.3%

2Towns Raspberry Cosmic Crisp Cider 10
Corvallis, OR – 8.0% – *12 oz

Coors Light 8
Golden, CO – 4.0%

Modern Times Orderville Hazy IPA 10
San Diego, CA – 7.2%

Del Cielo Inkwell WC IPA 10
Martinez, CA – 6.8%

Shadow Puppet YooZoo Seltzer 9
Livermore, CA – 7.8% – *12oz

Farmer’s Light Lager 9
Princeton, CA - 5.3%

Shadow Puppet Kentucky Uncommon Amber Ale 9
Livermore, CA – 5.8%

Narrative Fermentations Greener Grass WC DIPA 10
San Jose, CA – 8.0% – *12oz

Allagash White Belgian Wheat 9
Portland, ME – 5.2%

Sudwerk People’s Pilsner 9
Davis, CA - 4.5%

Original Pattern Pure Imagination Hazy IPA 10
Oakland, CA – 6.7%

Alpha Acid Slices WC IPA 10
Belmont, CA – 7.0%

Left Hand Peanut Butter Nitro Milk Stout 10
Longmont, CO – 6.2%

Signature Cocktails 14

Filthy Martini
Tito’s Vodka or Bombay Sapphire gin, house-made pickle juice
served up with house-made pickle slices

+ Blue cheese olive (optional)
+ just plain ol’ dirty martini

Glacier Martini
Meili Vodka - Shaken or stirred, lemon twist

Bees Knees
Gin, honey syrup, lemon juice, lemon twist

Old Fashioned
Bourbon, cherry bourbon syrup, house-made aromatic bitters,
bourbon cherry, orange peel

Midnight Manhattan
Rittenhouse Rye, Averna Amaro, Chocolate Mole bitters, house
aromatic bitters, bourbon cherry

Lincoln Rum Punch
Bacardi Rum, orange juice, lime juice, pineapple juice

Classic Cosmopolitan
Tito’s Vodka, Triple Sec, Fresh Lime Juice, Cranberry Juice

The 20T Mule
Vodka, Fresh Lime Juice, Fever Tree Ginger Beer

Twisted Collins
Gin, lemon juice, lime juice, simple syrup, soda water

Passionate Potion
Tequila, lime juice, passion fruit puree, tonic water

Canned Alcohol Beverages
*tabs left open will have 20% gratuity added



Del Cielo Nelson in da House Hazy IPA 10
Martinez, CA - 7.1% - 16oz can

New Glory Nelson Dream Hazy IPA 9
Sacramento, CA - 6.8% - 16oz can

Del Cielo Three Whaze Kettle Sour 10
Martinez, CA - 6.5% - 16oz can

Liquid Gravity Hop Trippin Hazy Double IPA 10
San Luis Oblispo, CA - 8.2% - 16oz can

Guinness Draught Stout 8
Dublin, IR - 4.1% - 16oz can

Non-Alcoholic Beverages

San Pellegrino Sparkling 250mL 2.5

Sprite - Can 12oz 2.5

Coke - Can 12oz 2.5

Diet Coke - Can 12oz 2.5

Pure Leaf Unsweetened Tea 18.5oz 5.5

Abita Root Beer - 12oz bottle 4

NA Athletic Brewing Free Wave Hazy IPA 6
San Diego, CA - 12oz can

Fremont IPA Non-Alcoholic
Seattle, WA - 12oz can

Mocktails 7

LG Spritz
Lemon juice, honey syrup, ginger juice, soda water

NA Cosmo
Cranberry Juice, lime juice, simple syrup, soda water

Floral Spritz
Elderflower syrup, lemon juice, soda water

Garden Party
Grapefruit juice, thyme syrup, soda water

Glass Wine Offering
*tabs left open will have 20% gratuity added



Draft White glass carafe

Chesebro Sauvignon Blanc 1236
Arroyo Seco, CA

7 Cellars Chardonnay 1232
Arroyo Seco, CA

Draft Red glass carafe

De la Costa Sangria Rosso 12 32
Paso Robles, CA

Boeger Barbera 12 36
Placerville, CA

Cinnabar Mercury Rising 14 40
Santa Cruz Mountains, CA

Saintsbury Pinot Noir 17 48
Carmeros, CA

Bubbles glass bottle

Syltbar Rose Brut 15 53
Italy – NV

Scharfenberger Sparkling Brut 15 53
Napa, CA – NV

Due to mishaps on the bar. We are not Responsible for
Damage to Personal Electronic Items. Use at your own Risk.

White glass bottle

Brassfield Sauvignon Blanc 12 42
High Valley, CA – 2022

Two Birds Rose 12 42
Rouge Valley, OR – 2022

20T TestaRossa Chardonnay 14 49
Monterey, CA - 2021

Red glass bottle

20T TestaRossa Pinot Noir 15 52
Monterey, CA – 2021

Educated Guess Cabernet Sauvignon 14 49
Napa, CA – 2021

Flying Cloud Zinfandel 14 49
Paso Robles, CA – 2021

Brooks Note Pinot Noir 17 60
Russian River, CA – 2022

Dessert Wine 2 oz Bottle

Niepoort Vintage 2017 Port 16 -
Gaia, Portugal - 2019

Sandeman Fine Tawny Porto 11 60
Gaia, Portugal - NV

M. Chapoutier Banyuls Rimage 14 -
France - 2017

Broadbent Madeira Verdelho 10yr. 12 -
Madeira, Portugal

*tabs left open will have 20% gratuity added



Wine by The Bottle
(available TO-GO at 40% off)

Sparkling Bottle

Lelarge-Pugeot C’esta Sucré Premium Cru 112
Champagne, France – NV

Cruse Sparkling Blanc de Blanc 40
France – NV

Amour de Paris Sparkling Rose 35
France – NV

White Bottle

Kracher Trocken Pinot Gris 85
Burgenland, Austria – 2015

Scarpetta Pinot Grigio 42
Italy – 2021

Venica Jesera Pinot Grigio 47
Italy – 2021

Barone Fini Pinot Grigio 42
Italy – 2022

Pine Ridge Chenin Blanc-Viognier 44
Napa, CA – 2022

Cadre Band of Stone Gruner Vetliner 50
Edna Valley, CA – 2019

Leitz Trocken Sylvaner 49
Rheingau, Germany – 2016

Serenity Rose 45
High Valley, CA - 2021

Domaine Vetriccie Rose 38
France - 2021

Domaine Perroud Bourgogne Blanc 58
France – 2021

Il Monticello Groppolo Vermentino 42
Italy – 2019

Tenuta Le Colonne Vermentino 53
Italy – 2021

Docil Vinho Verde 49
Portugal – 2020

Visintini Amphora Friulano 65
Friuli, Italy – 2016

Saldo Chenin Blanc 42
Oakville, CA – 2021

White (cont.) Bottle

La Pléiade Sancerre 59
France – 2022

Simone Tremblay Petit Chablis 70
Burgundy, France – 2018

Don Pascual Coastal White Albariño 40
Uruguay – 2021

Joaquin Rebolledo Godello 49
Spain – 2021

Villa Angela Pecorino 42
Italy – 2021

La Linda Torrontés White 41
Salta, Argentina – 2022

Epiphany Grenache Blanc 48
Santa Barbara County, CA – 2018

Louis Latour Corton-Charlemagne Grand Cru* 500
Bourgogne, France – 2018

Comartin Cellars Chardonnay 66
Santa Cruz Mountains, CA – 2018

Optik Block No. 11 Chardonnay 88
Bien Nacido, CA – 2019

Two Squared Chardonnay 60
Arroyo Seco, CA – 2022

Frederic Lornet Arbois Chardonnay 52
France – 2019

Schug Chardonnay 49
Sonoma Coast, CA – 2022

Lake Sonoma Chardonnay 49
Russian River Valley, CA – 2020

Meadowcroft Chardonnay 54
Anderson Valley, CA – 2021

Hartford Court 4Hearts Chardonnay 96
Russian River Valley, CA – 2020

Hartford Court Chardonnay 58
Russian River Valley, CA – 2023

Rochioli Chardonnay 130
Russian River Valley, CA – 2020

Chalone Chardonnay 53
Soledad, CA – 2021

Alto Limay Chardonnay 42
Patagonia, Argentina – 2021

Brendel Noble One Chardonnay 52
Napa Valley, CA - 2019

Robert Mondavi Chardonnay 95
Napa, CA – 2018

*tabs left open will have 20% gratuity added



White (cont.) Bottle

De Wetshof Limestone Hill Chardonnay 49
South Africa – 2020

Bouchard Pere & Fils Meursault 150
France – 2018

Domaine de la Fessardière LA MER 49
France – 2020

San Silvestro Roero Arneis Sabbie 42
Italy – 2020

Savoie Blanc 38
France – 2020

Robert Mondavi Sauvignon Blanc 45
Napa, CA – 2018

Brassfield Sauvignon Blanc 42
High Valley, CA – 2022

Silverado Sauvignon Blanc 50
Napa Valley, CA – 2022

Hatcher Sauvignon Blanc 45
El Dorado County, CA - 2022

Cordon Sauvignon Blanc 60
Santa Barbara, CA – 2021

Rabble Sauvignon Blanc 44
Central Coast, CA – 2022

Blindfold Blanc de Noir 58
Sonoma County, CA – 2021

Te Pa Sauvignon Blanc 47
Marlborough, NZ – 2022

Red Bottle

Domaine Serene Evenstad Pinot Noir* 192
Willamette Valley, OR – 2017

Miura “Pisoni” Pinot Noir* 180
Santa Lucia Highlands, CA – 2016

Dehlinger “Altamont” Pinot Noir* 126
Russian River Valley, CA – 2016

Lincourt Pinot Noir 58
Santa Rita Hills, CA – 2021

Flowers Pinot Noir 88
Russian River, CA – 2021

Joseph Jewell Pinot Noir 56
Eel River, CA – 2021

Red (cont.) Bottle

Hartford Court Pinot Noir 75
Russian River Valley, CA – 2021

Emeritus Pinot Noir 95
Russian River Valley, CA – 2022

Ferrari-Carano PreVail West Face 133
Alexander Valley / Sonoma CA – 2018

Louis Latour Corton Année Grand Cru* 287
Bourgogne, France – 2018

Pio Cesare Barolo* 150
Alba, Italy – 2015

Chateau Saint-Aubin Bordeaux 56
France – 2019

Castiglion Del Bosco Brunello Di Montalcino*
Italy – 2017 125

La Poderina Brunello di Montalcino* 123
Montalcino Siena, Italy – 2015

Guinigi Brunello Di Montalcino* 105
Italy – 2015

Pasqua Amarone della Valpolicella* 105
Veneto, Italy – 2015

Luigi Einaudi Barolo Cannubi* 200
Dogliani, Italy – 2013

Optik Syrah Block No. 11D1 105
Santa Maria, CA – 2019

Sequel Syrah from Long Shadow* 150
Columbia Valley, WA – 2016

Garzon Balasto Red* 235
Maldonado, Uruguay – 2017

Allegrini La Griola Veronese 63
Fumane, Italy - 2018

Château Peyros Vieilles Vignes 52
France – 2017

Chateau Saint-Aubin Bordeaux 56
France – 2019

Orin Swift “8 Years in the Desert” Red* 140
St. Helena, CA – 2018

Harvey & Harriet Red Blend 74
San Luis Obispo County, CA – 2021

Taleiga Tinto Dao Red 42
Portugal - 2016

La Villaudiere Sancerre 52
France - 2018

Quintessa Napa Valley Red* 320
Rutherford, CA – 2017

*tabs left open will have 20% gratuity added



Red (cont.) Bottle

Groth Cabernet Oakcross Red* 264
Oakville/Napa Valley, CA – 2018

Pride Mountain Merlot 124
Napa Valley, CA – 2017

Pedestal Merlot from Long Shadow* 164
Columbia Valley, WA – 2017

Saggi Cabernet Sangiovese from Long Shadow*
Columbia Valley, WA – 2017 150

Doubleback Cabernet Sauvignon* 270
Walla Walla Valley, WA – 2018

Groth Cabernet Sauvignon* 126
Napa Valley, CA – 2017

Hewitt Cabernet Sauvignon* 315
Napa Valley, CA – 2016

Capture Cabernet Sauvignon* 130
Cloverdale Peak Healdsburg, CA - 2019

Coquerel Cabernet Sauvignon 98
Napa Valley, CA – 2018

Hess Select Cabernet Sauvignon 40
North Coast, CA – 2019

Schrader Beckstoffer Cabernet Sauvignon* 800
Napa Valley, CA – 2018

Robert Mondavi Cabernet* 95
Napa Valley, CA

Freemark Abbey Cabernet Sauvignon* 125
Napa Valley, CA – 2018

Robert Mondavi “The Estates” Cab* 160
Oakville, CA - 2018

Domaine Serene Grand Cheval* 218
Oregon - 2017

Heitz Cellar Cabernet Lot C-91* 195
St Helena, CA

HAPPY HOUR
Tuesday - Friday

4pm - 6pm
$2.00 off

Popcorn, Pretzels, Draft Beer,
Wines by the Glass,
Signature Cocktails

TUESDAY NIGHT TRIVIA
7pm - 9pm

WINE WEDNESDAY
40% off Bottles of Wine

THIRSTY THURSDAY
40% off Cans of Beer
and Hard Seltzers

WINE SPECIALS
Change Monthly ask about

our Current Special

*tabs left open will have 20% gratuity added


