Cheese Platters-

Built your own platter - 30z portions
(Market Price)
Served with Crostini and grapes

Fresh Mozzarella Cypress Grove Asst. Chevre Goat Cheese
Coonridge Organic Green Chili Goat Cheese
Grafton Reserve Cheddar
Coonridge Organic Chevre Goat Cheese
Grafton Maple-Smoked Cheddar  Cave-aged Gruyere
Cypress Grove Humboldt Fog
Cypress Grove Truffle Tremor
Spanish Manchego Aged 10-12 months
Rouge et Noir Triple Cream Brie
Smoked Peppercorn Gouda
Rogue Smokey Blue  Rogue Blue River Blue
Roomano 5yr Aged Gouda
Parmigiano Reggiano  Ciresa Taleggio
Cowgirl Creamery MT Tam Triple Cream Brie
Cowgirl Creamery Pierce Point Triple Cream Brie

Sausage Platters-

Build your own platter 30z portions
(Market Price)

Pork Jalapeno Smoked Polish Polish Link
Summer Elk  Elk Jalapeno and Cheese

crush wine & deli
701 s. polk
amaillo, texas 79101
crushdeli.com
806-418-2011
Mon-Thurs 11-9
Fri & Sat 11-11

Visit Amarillo’s finest retail wine shop.
Join us for Saturday Chapmagne Brunch!

For gift baskets, catering, private parties & wine tastings or take out orders
call 806.418.2011
Or visit us at crushdeli.com

-Delivery available-
Food delivery in the downtown area available
11:00am-6:00pm
Minimum of 5 items please

wine bar ¢ deli

Lunch Menu

Cup of Soup...3 Bowl of Soup...6

Salads-

Southwest Corn ...8
(Chopped lettuce, black beans, tomato, seared corn, onion,
avocado and cheddar)

Strawberry and Spinach....7
(Baby spinach, sliced strawberry, shaved almonds, and goat
cheese)

Mediterranean ....8
(Marinated artichoke, sun dried tomato, red bell, eggplant,
portobello and feta)

Apple and Bacon....7
(Romaine, diced apple, bacon, candied walnut, avocado and
blue cheese)

Asian Pear....7
(Romaine, cucumber, tomato, Asian pear, walnuts, and feta)

House Salad....4
Mixed greens, cucumber, tomato, onion, and parmesan

Dressings-
Sun Dried Tomato Balsamic Vinaigrette Pesto Vinaigrette
Mango Vinaigrette

Honey Mustard  Ranch  Fat Free Ranch
Raspberry Vinaigrette

Crepes.........8

Roasted Chicken w/ Caramelized Onion, Mushroom and
Gruyere

Pulled Pork w/ Onion, Mushroom and Pepper Jack

Half Sandwich & cup of soup...8



(Lunch menu con’t)
Sandwiches-

Jalapefio Turkey....7
Jalapefio cornbread, turkey, bacon, avocado spread,
romaine, onion and pepper jack

Royale with Cheese ...6
Marble Reuben bread, pepper jack, provolone and cheddar
Panini

Chicken Ciabatta....7
Roasted chicken, sun dried tomato pesto, portobello, lettuce,
and mozzarella

Cubano....8
Ciabatta, pork, ham, salami, provolone, and spicy chipotle
pickle relish

Smoked Salmon....9

Herb flat bread, cream cheese, spinach, tomato, and balsamic

Barbeque Pork....7
Pulled pork, caramelized onions, radicchio, and pepper jack
cheese

Steak Sandwich...8
Roast beef, red bell peppers, onions, pepper jack on chipotle
flat bread.

Portobello and Eggplant....7
Marble Reuben Panini, portobello, eggplant, roasted reds
and feta)

Peanut Butter and Bananas....6
Marble Reuben, peanut butter, banana slice and chocolate
sauce

Ham & Cheese...7
Jalapefio corn bread, onion, tomato, lettuce, ham, swiss &
jalapeno mustard

Open Face Tomato....8
Herb flat bread, pesto aioli, mozzarella, yellow tomato, red
tomato and basil

Chicken Apple...7
Ciabatta, chicken, apple slice, radicchio, Swiss, and Dijon
balsamic)

Roast Beef...8
(Sliced roast beef, horseradish mayo, on Ciabatta Panini)

Evening Tapas

Evening Menu has changed
to a Prix Fixe Dinner Menu
Including our Cheese, Sausage and
Tapas menu.
New every week - Tuesday-Saturday

Join us every Saturday for Champagne Brunch!



