
 
Light Faire 

 

Shareables 
House Hummus & Pimento Cheese with House 

crackers, olives, carrots & celery - $12 
 

Deviled Eggs (6 halves) - made with our own 
farm fresh eggs! - $9 

 
Antipasto Deviled Eggs (6 halves) – topped with 

antipasto, salami & pepperoncini - $12 
 

Soup of the Day - $8 
 

Mac-n-Cheese – featuring Locksley Farmstead 
Cheeses - $8 

  
 

 

A La Carte Options 
 
 

Sliced Meats, Spreads, & Dips 
A selection of Sliced Meats, Dips, Spreads, 

Cheeses, Etc.  Located and Individually Priced in 
the Retail Refrigerators. 

 
Crackers & Breads 

Freshly Baked Breads - $5-7 
Gluten Free Crackers - $7  

Carr’s Crackers - $8 

 

Locksley Farmstead 
Cheese 

 
Expertly Made and Aged in our Certified Creamery 

using Milk from our Pastured Dairy Herd! 

 
Hard Cheeses Sold by Weight of Around 

⅓ & ½ lb. Portions 
 Little John Cheddar ($6-8, $9-11) 
 Merry Men Manchego ($6-8, $9-11) 
 Nottingham Gouda ($6-8, $9-11) 

 
Soft Cheeses Sold by Weight 

Approximately ⅓ & ½ lb. Portions. 
 White Knight Monterey Jack ($4-7) 
 Red Knight Pepper Jack ($4-8) 
 Maid Marian Camembert ($9-12) 
 King Richard Blue ($5-8) 

 
One Size Spreadable Cheeses 

 Friar Tuck Fromage Blanc ($7.50/8oz) 
 Friar Tuck Fromage Herbs($8.00/8oz)   

 

 

Pizza 
 

Hand Tossed 14-16” 
Additional Toppings: $1 per Veggie / $2 per Meat 

Extra Cheese: $2 
Gluten Free Cauliflower Crust Available for $5 

 
*All Pizzas feature “The Monk” Mozzarella* 

Exclusively made for our Tasting Room Menu 
 by Locksley Farmstead Cheese. 

 

Classic Cheese  
Cheese, Marinara Base - $20 

 

Classic Pepperoni  
Pepperoni, Marinara Base - $20 

 

Margherita 
Sliced Tomatoes, 

Olive Oil Base, Basil Garnish - $20 

 

Basil Pesto 
Cheese on a Basil Pesto Base,  

Basil Garnish - $20 
 

Hot Italian 
Hot Italian Peppers, Genoa Salami, 

 Marinara Base - $22 

 
Weekend Special 

Ask an associate about this weekend’s special 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 

 

Salads 
 

$12 each 
Add Grilled Chicken for $2 

 

Fromage Spring Salad 
“Friar Tuck” Fromage Cheese Crumble,  

Cucumber, Sunflower Seeds,  
Sarah’s Patio White Balsamic Vinaigrette, 

Mixed Greens 
 

Caprese Salad 
“The Monk” Mozzarella, Heirloom Cherry 

Tomatoes, Extra Virgin Olive Oil, Fennel Pollen, 
Basil, Mixed Greens 

 
 

Paninis 
 

$14 each 
Served on Toasted Ciabatta with side Potato Crisps 

Add/Double Meat for $2 
Add soup or Mac-n-cheese $4 

Caprese 
Tomatoes, Fresh Basil, “The Monk” Mozzarella, 

Norton Balsamic Reduction 
 

Salami & Peppers 
Spicy Genoa Salami, Hot Italian Peppers,  

“The Monk” Mozzarella, Tomatoes 
 

Chicken Gouda 
Grilled Chicken, “Nottingham” Gouda, 

Caramelized Onions, Arugula, Dijonnaise 
 

Chicken Pesto 
Grilled Chicken, House Made Basil Pesto Spread, 

“The Monk” Mozzarella, Tomatoes 

 
 
 

Non-Alcoholic 

Beverages 
 
Canned Sodas    $1.50 
Gus Brand Bottled Soda  $2.50 
Just T Brand Teas   $2.50 
Bottled Water   $1.00 
Saratoga Sparkling Water  $2.50 
Juice Boxes/Pouches  $1.00 

 
 
 
 
 
 
 
 
 
 

*Note: Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness…so don’t ask us to do that! 

 

 


