
Briedé Family Vineyards 
FOOD MENU 

 

FRENCH CHEESE 
 

Imported weekly • Served with a warm Baguette 

Ask to see our Cheese Book for more information 

 

Bethmale   $20  

 
Brie de Meaux  $23   

 

Coeur de Neufchatel   $17    

 

Comte   $26  

 

Gouda with Cumin   $18 

 

Kaltbach  $19   

 

Ossau – Iraty   $ 26 

 

Perail de Brebis  $20 

 

Roquefort  $27 

 

Tomme de Brebis   $16   

 

Cheddar Red Storm   $26 

 

Apolline Aux Fleurs   $16  

 

Tomme de Savoie   $19 

 

Swiss Gruyere   $32   

 
 
          
OTHER CHEESES 

Goat Cheese Log 5.5oz   $9 
   With Fruit Spread       $11.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MEATS & FISH 
 

 

Sliced Salami  $20 

 

Sliced Prosciutto   $16 

Smoked Salmon    $19 

Duck Mousse    $17 

 

OLIVES 
 

 

Pitted Kalamata   $10 

 

Castelvetrano   $9    

 

 

SPREADS & SIDES 
 

Olive Oil Dipping   $3 

   Organic, EV, cold pressed 

Corn Chips & Salsa   $9 

 

 

DESSERTS 
 

Petit Fours – Little Dessert Bites!    $8 
Four mini cakes: Carrot Cake, Red Velvet, Double 

Chocolate, Raspberry Brownie 

Vanilla Shortbread Cookies   $12 

 

 

 

 

 
 
 
 
 
 



Briedé Family Vineyards 
FOOD MENU 

 

 
 
FLATBREADS (weekends only) 
 
Smoked Salmon Flatbread   $18 
Smoked salmon, cream cheese, capers, red 
onion & fresh dill       
 
Peach, Prosciutto Flatbread   $16 
Peaches, prosciutto, mascarpone cheese, basil 
& honey 
 

 
CRACKERS / BREAD 
 

Gluten Free Crackers   $ 7 

 

Fishhook Artisan Organic   $ 9 

Sea salt or Multigrain 

 

Half Baguette   $ 2 

 

Full Baguette   $ 4 

 

 
OTHER BEVERAGES  
 

Bottled Water 8 oz    $1 

 

Sparkling Water   $ 2.50 

 

Pepsi    $2.50 

 

Ginger Ale    $2.50 

 
NON-ALCOHOLIC BEER  
 

Best Day Brewing Kolsch Style   $6 

 

Athletic Upside Dawn Golden  $6 

 

Guinness Draught $7  

 

 

 
 

 

Cheese Plate 
 

Four Assorted Cheeses (1 oz portions)    $25 

-Our Port pairs lovely with these cheeses- 

 
 

Entrées 
 

Pork BBQ on Ciabatta   $16 

Slow roasted pork with BBQ sauce on a warm 

ciabatta roll - With a side of chips 

 

Cuban Panini   $18 

Roasted pork, sliced ham, swiss cheese, and dill 

pickle  -  With a side of chips 

 

Mixed Salad   $14 

Refreshing mixed greens with croutons, 

parmesan, toasted almonds, and dressing 

 

Croque Monsieur   $18 

Bread dipped in egg with ham and Swiss cheese 

grilled.   A very traditional French dish 

 

Tomato Watermelon Gazpacho   $10 

A cold refreshing blend of fresh tomato, 

watermelon,  cucumber, onion, garlic, and mint 


