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WINE BAR U) Staff Favorites
~C g G CHOOSE AS MANY CHEESE, CHARCUTERIE OR X
i ACCOUTREMENT ITEMS AS YOU DESIRE
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CHEESES ACCOUTREMENTS
PRESENTED WITH CARRS CRACKERS
ENGLISH CHEDDAR 8.50 /6.00 MARCONA ALMONDS (SALTED) 3.00
20z 4 oz 202
HORSERADISH CHEDDAR 3.50/6.00 () VALENCIA ALMONDS WITH FINE HERBS 4.50
180z  3.750z L 20z
|1 TRUFFLE CHEDDAR 3.75/ 7.00 CORNICHONS IN VINEGAR 1.50
X 20z 4 oz 20z
6 MONTH AGED MANCHEGO 3.75/ 7.00 () FETA STUFFED RED PEPPERS 3.00
20z 40z g 250z
() BACON GOUDA 4.25/ 8.00 BASQUE THREE OLIVES MIX 3.50
X 20z 4 0z 2.50z
DILL HAVARTI 3.75/ 7.00 ASIAGO CHEDDAR CRISPS 5.25
20z 4 0z
DIPS 5.25
BRIE 3.50 /7 6.00 4 oz presented with Grilled Flatbread Crisps EACH
20z 4 0z . .
Your Choice of:
ROQUEFORT WEDGE 3.75/7.00 Traditional Hummus OR Spinach & Artichoke Dip
1.75 oz 3.50z
POPCORN (INDIVIDUAL BAG) 4.00
GO?E S?EESE PYRAMID 8.00 White Cheddar Parmesan Garlic Creamy Dill EACH
/. BURRATA BALL WITH OLIVE OIL CROSTINI CRISPS 10.00 Caramel Sea Salt - Raspberry Truffle Maple Bacon
]ff 4 oz ball topped with your choice of one pesto: WINE CHIPS 9.50
Basil Pine Nut OR Sun Dried Tomato 3 0z can of potato chips designed to be paired with wine: EACH
g . p— p—— — Smoked Gouda Blue Cheese Manchego Asiago
CHARCUTERIE .
O PRESENTED WITH CARRS CRACKERS SPREADS (1 0Z) Y 1.50
X Orange Fig Spread “" Hot Pepper Bacon Berry Jam EACH
CALABRESE SALAMI 4.25 / 8.00 Fig Pomegranate Honey
1.50z 3oz
Basil Pine Nut Pesto Sun Dried Tomato Pesto
SOPRESSATA 4.25/8.00
1.5 0z 30z Drunken Mustard
PROSCIUTTO 9.00
2oz SWEETS
PATE ORGANIC DE CAMPAGNE 12.00
402 VIKTORIA RICHARDS CHOCOLATE TRUFFLES 2.00
" Chocolat Chocolat Hazelnut Praline EACH
Y DUCK LIVER MOUSSE WITH COGNAC 10.00
50z Sea Salt Caramel Raspberry Key Lime Mango
Peanut Butter Cuban Espresso
FRENCH MACARON 2.25
Coffee Vanilla Pistachio EACH

Raspberry Lemon Red Velvet



