CHEESE & CHARCUTERIE

CHEESE FLIGHTS

*NO MODIFICATIONS OR SUBSTITUTIONS

o

WINE GARDEN
CHEESE SHOP

MILD & MELLOW | 25 - ST. ANGEL, JAKE'S GOUDA, BEECHER'S 4 YEAR CHEDDAR
COMES WITH BAGUETTE, RUSTIC ITALIAN BREADSTICKS, GRAPES, DRIED FRUIT, MARCONA ALMONDS, OLIVES,

BLOOD ORANGE MARMALADE

BOLD & BEAUTIFUL | 25 - NAKED GOAT, MARINATED GOAT & SHEEP FETA, POINT REYES ORIGINAL BLUE
COMES WITH BAGUETTE, RUSTIC ITALIAN BREADSTICKS, GRAPES, DRIED FRUIT, MARCONA ALMONDS, OLIVES,

BLOOD ORANGE MARMALADE

VEGAN CHEESE PLATE BY FULL MOON FOODS* (V, VG) | 27
SPICY PIMENTO CHEESE BALL, DOUBLE TRUFFLE BRIE, HERBS DE PROVENCE "GOAT" CHEESE. COMES
WITH BAGUETTE, CRACKERS, GRAPES, BLOOD ORANGE DRIPPED CHOCOLATE, PECANS

*WHILE SUPPLIES LAST, HAND-MADE IN SMALL BATCHES

BUILD YOUR OWN BOARD

CHEESES | 4 SEE FURTHER DESCRIPTIONS BELOW IN TO-GO SECTION

ST. ANGEL TRIPLE CREAM | COW
JAKE'S GOUDA | RAW COW
BEECHER’S 4 YEAR CHEDDAR | COW

SLICED MEATS

WINE-CURED SALAMI | 4

ADD-ONS |3

PROSCIUTTO | 7

SOUTHERN SMASH TOASTED PEANUTS, CAYENNE | §

NAKED GOAT | GOAT
MARINATED FETA | SHEEP & GOAT
POINT REYES ORIGINAL BLUE | RAW COW

BRESAOLA BEEF EYE ROUND | 6

PRAGER BROS SLICED BAGUETTE GRAPES WHOLE GRAIN MUSTARD
MULTI-GRAIN BAKED CRACKERS(GF) OLIVES FIG SPREAD

MARCONA ALMONDS CORNICHON PICKLES RASPBERRY JAM

QUICOS DRIED FRUIT BUTTER VERMONT CREAMERY

PREMIUM ADD-ONS

HONEYCOMB | 4 GLAZED WALNUTS | 4 CHOCOLATE CARAMELS | 4

WINE GARDEN CHEESE SHOP

We've been sourcing the finest cheeses for our cheese boards since 2017; we are so excited to expand our menu and
offer these cheeses for you to take home and share with friends & family. Rotating cheeses available for purchase
by the ounce - cut & packaged onsite from our cheese shop counter. Board accompaniments such as olives, pickles,
crackers, olive oil, chocolate and more are available to take your homemade cheese board or picnic to the next
level!

CHEESE TO-GO
CUT PER REQUEST | 4 OZ MINIMUM
FEBRUARY CHEESE OF THE MONTH!

PLEASANT RIDGE RESERVE RAW 2.50/ OZ
RICH AND SALTY, WITH A LONG, FRUITY FINISH

ST. ANGEL TRIPLE CREAM 2.15 / OZ
BUTTERY, SWEET, & MILD CHEDDAR WITH CARAMELIZED ONIONS 1.28 / OZ
BLENDED WITH TANGY CARAMELIZED ONIONS TO PRODUCE THE PERFECT SWEET YET SAVORY
JAKE'S GOUDA RAW 2.32 / OZ FLAVOR
WHEELS ARE RUBBED WITH BUTTERCREAM. DENSE AND AGED, WITH A CRYSTALLINE TEXTURE AND A
NUTTY, TOASTED AND CARAMELLY FLAVOR PROFILE. RUSTIC RED CHEDDAR 2.00 / OZ
CARAMELIZED NUT SWEETNESS, WITH LAYERS OF TOASTY BUTTER FLAVOR AND A SATISFYING
ROULE WITH HERBS 2.0 / OZ CRUNCH
LAYERED WITH AN ABUNDANCE OF FRESH HERBS AND MINCED GARLIC. FRESH & MILD FLAVOR

CABOT CLOTHBOUND CHEDDAR 2.40 / OZ
ROULE WITH CRANBERRIES 1.90 / OZ DEEPLY SAVORY AND SLIGHTLY TANGY WITH CARAMEL SWEETNESS TO THE FINISH
SWEET AND TANGY COMBINATION

OG KRISTAL GOUDA 2.50 / OZ
MANCHEGO CARPUELA 8 MO RAW 2.46 / OZ FUDGY, PERFECTLY BALANCED BUTTERSCOTCH SWEETNESS
BUTTERY, BALANCED LACTIC FLAVOR

ALP BLOSSOM RAW 2.96 / OZ
DRUNKEN GOAT 1.60 / OZ BEEFY & UMANI, WITH A SWEET & FLORAL RIND
WINE SOAKED, FRUITY & CREAMY

GRUYERE 1655 RAW 2.50 / OZ
P'TIT BASQUE 1.87 / OZ EARTHY, NUTTY, AND FRUITY, ALL AT ONCE
CREAMY AND SWEET WITH A NUTTY FINISH

TOMA TRUFFLE 1.90 / OZ
EWEPHORIA AGED GOUDA 2.20 / OZ REMINISCENT OF UNDERGROWTH, FRESH STRAWBERRIES, DRIED FRUIT AND A HINT OF COCOA
SWEET TOFFEE AND PECAN NOTES THAT EMERGE FROM SHEEP'S MILK WITH AGE

POINT REYES ORIGINAL BLUE RAW 2.9 / OZ
MIDNIGHT MOON AGED GOAT GOUDA 3.0 / OZ BOLD WITH HINTS OF SWEET MILK AND A PEPPERY FINISH
NUTTY AND SWEET WITH A BROWN BUTTER FINISH

SAINT AGUR BLUE 2.50 / OZ
MARINATED SHEEP & GOAT FETA 15.00 / 11.3 OZ JAR RICH, CREAMY BLUE WITH A SPICY BLUE FLAVOR
FRESH & FLAVORFUL. SLIGHTLY GARLICKY WITH A HERBY TANG
WITHERSBROOK BLUE RAW 2.80 / OZ
ICE CIDER-SOAKED. FRUITY, LACTIC PROFILE WITH NOTES OF HONEY AND ROASTED HAZELNUTS

FOLLOWED BY A LINGERING SAVORY FINISH

BEECHER'S 4 YEAR CHEDDAR 2.00 / OZ

CARAMELIZED NUT SWEETNESS, WITH LAYERS OF TOASTY BUTTER FLAVOR AND A SATISFYING
CRUNCH

ROGUE RIVER BLUE 4.31 / OZ

WRAPPED IN SYRAH GRAPE LEAVES SOAKED IN PEAR SPIRITS. NOTES OF VANILLA, TRUFFLE, AND FIG
MINGLE WITH THE TRADITIONAL PIQUANCY OF BLUE

NAKED GOAT 1.80 / OZ
6-MONTH-AGED GOAT CHEESE FROM SPAIN. MILD WITH A SWEET FINISH



.

CROSTINIS

CROSTINI FLIGHT (V) | 13 WINE GARD
] SLICE OF EACH CROSTINI LISTED BELOW

INDIVIDUAL (V) | 5 CHEESE SHOP

COMES WITH 2 SLICES

HUMMUS TAPENADE FETA

FIG GOUDA THYME

MARINATED FETA DATE PECAN HONEY
HERB CHEVRE & SWEET PEPPERS
HONEY BRIE CHILI FLAKES BLACK SALT

SALADS

WEDGE CAESAR SALAD | 13 - PAIR WITH 2023 CHARDONNAY

HEARTS OF ROMAINE, TOPPED WITH CAESAR DRESSING, PARMIGIANO, HOUSE CROUTONS, PEPITAS,
LEMON GARNISH, HOUSE HERB MIX | ADD SLICED TURKEY +3

ARUGULA BEET SALAD (V) | 14 « PAIR WITH 2018 MELOT

ARUGULA, ORGANIC AGED BALSAMIC VINEGAR FROM MODENA, BEETS, HERB CHEVRE, GLAZED
WALNUTS

FARMHOUSE CHOPPED SALAD | 16 - PAIR WITH 2023 SAUV BLANC

CHOPPED ROMAINE, RADICCHIO, SALAMI, A MANO BOCCONCINI, CHERRY TOMATOES, SWEET, RED
ONION, HOUSE HERB MIX, HOUSE-MADE VINAIGRETTE, PARMIGIANO, CROSTINIS

ZESTY HUMMUS & VEGGIE PLATTER (V) | 16 <« PAIR WITH 2023 CHARDONNAY

SEASONAL VEGETABLE SELECTION, MARINATED GOAT AND SHEEP FETA, SESAME SEED CRACKER,
OLIVES, ZA'ATAR SEASONING, SMOKED PAPRIKA, EVOO

SANDWICHES

ALL SANDWICHES ARE SERVED ON PRAGER BROS BREAD WITH YOUR CHOICE OF CHIPS, HOUSE
SALAD(+1), OR GRAPES(+1)

ON-THE-GO AVAILABLE FROM CHEESE SHOP

FRENCH ONION BAGUETTE (V) | 14 « PAIR WITH 2019 CABERNET SAUVIGNON

MELTED SWISS CHEESE, ONION JAM, ARUGULA, TOMATOES | ADD TURKEY +3

BURRATA FIG PROSCIUTTO | 17 « PAIR WITH 2021 ZINFANDEL

FLATBREAD, LOCAL A MANO BURRATA, CUT TO ORDER PROSCIUTTO DI PARMA, FIG, ARUGULA, HOUSE
VINAIGRETTE

BURRATA MORTADELLA | 16 + PAIR WITH 2023 SAUVIGNON BLANC

FLATBREAD, LOCAL A MANO BURRATA, CUT TO ORDER MORTADELLA W/PISTACHIO, HONEY, EVOO,
CRUSHED PISTACHIO, MALDON SALT

ITALIAN COLD CUT | 16 * PAIR WITH 2019 CLARET BLEND

FLATBREAD, WINE-CURED SALAMI, MORTADELLA W/ PISTACHIO, PROVOLONE, TOMATO, ROMAINE,
PEPPERONCINI, SWEET PIQUANTE PEPPERS, VINAIGRETTE

GARDEN VEGGIE WRAP (V, VG) | 14 PAIR WITH 2023 SAIGNEE ROSE

CHIPOTLE TORTILLA, HUMMUS, ARUGULA, CUCUMBER, TOMATO, ONION AND CLOVER SPROUTS,
TARRAGON VINAIGRETTE | ADD TURKEY +3 | ADD HERB CHEVRE +3

PANINIS

PANINIS SERVED ON A TOASTED CIABATTA ROLL WITH YOUR CHOICE OF CHIPS, HOUSE SALAD(+1),
OR GRAPES(+1)

PESTO TURKEY | 14 - PAIR WITH 2023 PINOT NOIR

ROASTED TURKEY BREAST, TOMATO, RED ONION, PROVOLONE & PESTO

HEAVENLY GRILLED CHEESE (V) | 14 - PAIR WITH 2022 UNICORN

ST. ANGEL TRIPLE CREAM BRIE, PROVOLONE, SLICED APPLES, RASPBERRY JAM & HERBS DE
PROVENCE | ADD TURKEY +3

GRILLED CHEESE (V) | 12 « PAIR WITH 2019 CABERNET SAUVIGNON

SLICED SOURDOUGH, 3 CHEESE BLEND SELECTION FROM OUR CHEESE SHOP

PASTRIES & SWEETS FROM PRAGER BROS ARTISAN BREAD - MADE IN CARLSBAD

CHOCOLATE CHIP COOKIE (V) | $4 BAVARIAN PRETZEL (V ORVG)| $7

Belgian choco chips, spelt flour & walnuts Brushed with butter or EVOO, sprinkled with salt, honey mustard (V) or
GINGER MOLASSES COOKIE (V)| $4 whole grain mustard (VG)

Warm spices, molasses, chewy & sweet CROISSANT (V)1 $4

SHORTBREAD COOKIES (V)| $7 Classic crescent-shaped, nice & flaky

Butter Sable, whole wheat flour, pack of 7

*NO MODIFICATIONS OR SUBSTITUTIONS *(V) VEGETARIAN, (VG) VEGAN



