Hot Grilled Garlic Bread

Hot Grilled Herb Foccacia Bread Spread with Garlic and Basil Pesto
$ 600

PLATTERS T recommended matching local wines...

Tulips of Amsterdam

Three of Meyers traditional Dutch cheeses: Tasty Gouda, Cumin Seed Gouda, Garlic & Chive
Gouda and Aged Cheddar
Garnished with Smoked Salami, Pickled Gherkins, Silver Skin Onions and Fresh Tomatoes
Served with a Selection of Warm Breads

$ 1850 T Ransom Vin Gris

Parlez - vous Francais!

Let Us Give You a Tour de France with a Selection of Art of Cheese Soft Blues and
Creamy Brie Cheeses Made Here in Puhoi
Topped off with Marinated Bohemian Blue
Served with a Selection of Breads

$ 1850 T Ransom Mahurangi

Antipasto Platter

Antipasto is Italian for ‘starter’, but Our Antipasto Does Make a Great Meal
Traditional Salami, Roasted Beef, Mortadella, Liver Pate,
followed by Puhoi Feta, Aged Cheddar, Art of Cheese Marinated Blue and Creamy Brie
Garnished with Sundried Tomatoes, Olives, Silver Skin Onion and Gerkins
Served with a Selection of Warm Breads

$ 2150 T Ransom Gumfield Chardonnay

Assiette Gourmet

Rich Smoked Salmon, Chilli Smoked Mussels, Garlic Roll, Grilled Vienna Sausage,
Puhoi Feta, Chutney, Aged Cheddar, Art of Cheese Blue Cheese and Creamy Brie
Garnished with Sundried Tomatoes, Olives, Silver Skin Onion, Gherkins,
Served with Toasted Walnut Bread
$ 2150 7 Ransom Pinot Gris

All Our Platters are Priced for One Person. Extra Bread $3-00 per Basket

KIDS CORNER

Toasted Sandwiches: Two Fillings $ 5-50 American Hot Dog $ 5-50
Extra Filling $ 1-00 Mini Pizza $ 5-00

15% Surcharges on All Public Holidays! Thanks for visiting us, enjoy your time here!



SOUPS

Soupe au Bleu

Home Made Tomato Soup with Art of Cheese Blue Cheese
A Divine soup for Blue Cheese Lovers
Served with Grilled Foccacia Garlic Breads
$ 11-50

Exotic Seafood Chowder
A Secret Blend of Seafoods, Herbs and Spices in thick Creamy Chowder
Served with Grilled Foccacia Garlic Breads
$ 1450
SALADS

Exotic Smoked Chicken Salad

A Tossed Salad, Topped with Tender Smoked Chicken and Art of Cheese Creamy Brie
Garnished with Pineapple Rings, Toasted Sultanas & Almonds
Served with Our Special Home Made Art of Cheese Curry Dressing...
$ 1650

HOUSE SPECIAL

Croute Valaisanne
- the Swiss version of Cheese on Toast

If you like Melted Cheese, then you must try this one!

White Breads soaked in WHITE WINE, layered with Juicy Pears and Double Smoked Ham
Covered with Melted Cheese and Fresh Tomatoes
MMMMMMmmmmmelted. Yummy!
$ 13-50

Wood Fellers

Vienna Sausages Served with Roast Potatoes and Seasonal Veges
with a Crisp Salad Topped with our Special Home Made A.O.C Salad Dressing
$ 1650

Blue Steak Sandwich

Hot Grilled Marinated Sirloin Steak with Art of Cheese Blue Cheese
Served with Corn Relish on Salad
With Grilled Garlic Herb Foccacia Bread
$ 2350



