MINERS

BEEL L, GARE & BAR




FISH

Fresh Fillets

Specialty Fish

Salmon Turbot
Sea Trout Halibut
Cod Monkfish
Haddock Tuna Loin
Plaice Bream
Mackerel Sea Bass
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Shellfish & Smoked Items o
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. Orkney Scallops
. Lobsters

. Giant Prawns

. Mussels

. Smoked Haddock
. Smoked Salmon

. Kippers

Special Requests

Many Other Species
available on asking
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British Cheese

. Nottinghamshire Stilton

. Montgomery’s Cheddar

. Tunworth Camembert

. Lincolnshire Poacher

. Lincolnshire Blue

. Sparkenhoe Red
Leicester

. Gloucestershire
Stinking Bishop

Plus Many More By
Request...

French Fine
Cheeses
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. Bleu D’Auvergne
. Brie De Meaux

« 24 Month Comte
. Langres Petit

- Pomeiae vedis New “Cheese of the Week”
. Roquefort Papillon
. St. Nectaire

. Tomme De Savoie

Every Friday

All Cheese Is Subject to
Availability, Please Give
48 Hours Notice.



WINE

White

Colombard Sauvignon

Le Grand Duc, France
Fresh & Zesty Aromas of Apple &
lemon

Sauvignon Blanc

Black Bird, New Zealand
Bursting with gooseberry, passionfruit
&
grapefruit

Chardonnay

Barren Jack, Australia
Unoaked Chardonnay with intense
peach

Pinot Grigio
Casa Bottega, Italy

Tantalisingly dry & refreshing with
floral Aroma

RGELE
Zinfandel Blush

Rocca Estate, Italy
Soft, medium & fruity with notes of
strawberry

Cinsault Blush

Le Grand Duc, France
A Pale dry wine, aromas of mixed red
berries, elegant palate

Sparkling

Bottega Gold/Rose Gold

Treviso, Italy
Green apple, pear & citrus with
huge floral notes

Brut Reserve
Baron Albert, France
Aged almost 4 years, easy drinking
champagne with fabulous finish

Red

Carignan Merlot

Le Grand Duc, France
A modern fruit red with powerful
pepper & cinnamon

Shiraz - Cabernet

Barren Jack, Australia
Vibrant berries overlaid with chocolate
& coffee

Malbec

Cordero Con Piel De Lobo, Argentina
A young fruity well balance red

Pinot Noir
Les Decouvertes, Languedoc, France
Vibrant cherry & raspberry,
exceptional

Primitivo
Torri D’oro, Italy
Full flavoured & fruity bouquet,
powerful but nonetheless smooth

Huge Selection
available from our
wine cellars - please
ask for further
details




PRODUCE & PRICING

At The Miners we use produce that is best within
the local area whilst at it’s peak season. Some of our
pricing therefore fluctuates to reflect market price.

For up to date, in the moment pricing please call or
email us and we will be more than happy to help.

Collection day is usually Thursday/Friday for all pre
orders - Which can be specified upon ordering

We also offer a wide range of pastries, fresh bread,
pies, cooked meats & Some allotment vegetables in
house.



PREORDERS

All Pre Orders Must be placed by 4PM on
Tuesday/Wednesday for Collection
Thursday/Friday.

Pre orders can be made over the phone or via
email

Upto date pricing for fish available via
contacting The Miners direct.

09623776, 1%0. 5.4
Preorders@theminersedwinstowe.co.uk

Special Requests are best made Tuesday’s for
Friday Collection to allow time to ensure
stock.

Pre Order templates can be downloaded from
our website for larger orders.

www.theminersedwinstowe.co.uk



