URBAN
DELI

THE CHIMES « CAMPO LANE « SHEFFIELD

We offer an extensive range of fresh deli counter
products which are sourced from local suppliers
wherever possible.

Cheese

A great selection of local cheese and a few delicious examples from further a
field. Made with cow, ewe, goat and even buffalo milk!

Fountains Gold - Produced in Hawes, North Yorkshire, a semi hard cheese
using Channel Island cow’s milk, melts on the tongue!

Ribblesdale Blue Goat’s - A goat’s cheese with a mellow rich flavour, the
sharp taste quickly gives way to an extraordinary combination of flavours!
Traditional Wensleydale - Winner at the British Cheese Awards, this
cheese is light and crumbly with a sweet flavour.

Old Peculiar - This Swaledale cheese has been soaked in Theakstons Old
Peculiar Ale. It has a moist soft, delicious melting texture.

Ribblesdale Smoked Goat’s - A hard goat’s cheese with a mellow rich
flavour. Not as over powering as some traditional goats cheeses.

The gentle smoked flavour means it will be a winner with everyone!

Red Leicester - Made in Leicestershire from a 200 year old recipe with milk
from the farm’s herd, giving a strong earthy flavour.

Cheese Board Service
Let us design you a cheese board to please all palates.
Ask in store or call us for more details.

Lincolnshire Poacher - This cheddar cheese is crumbly with a creamy rich,
nutty character. The finish is bitter-sweet and long lasting.

Fowler’s Sage Derby - Made in the oldest producing creamery in Britain.
This cheese has a cheddar texture with a delicious herbal flavour.

Yorkshire Blue - Made with locally produced cow’s milk, this is a hand
crafted blue cheese, with a buttery texture and creamy taste.

St Edellion Brie - This Cornish Brie is made with double cream and full
cream milk to give it a rich smooth taste and texture.

Yorkshire Feta - A semi-soft and slightly crumbly cheese, it is creamy with a
piquant slightly salty flavour, but not as salty as Greek Feta.

Mrs Bells Blue - A hand-crafted ewe’s milk blue cheese, it has a soft texture
and tastes similar to Roquefort.

Ruby Gold - Made in West Yorkshire this unusual ewe’s milk cheese is
crumbly in texture and contains a layer of Wakefield rhubarb!

Cornish Yarg - A crumbly textured cheese, matured in nettles to give a
unique deep earthy flavour. Looks fantastic on any cheeseboard, guaranteed to
become a favourite.

Cahills Porter - Made in Ireland this cheddar like cheese is mixed with ale to
give it a great taste and marbled pattern effect.

Twineham English Style Parmesan & Buffalo Mozzarella - Delicious!
Paté

Award Winning products from the Patchwork Traditional Food Company
Stilton and Guinness

Loch Fyne Peppered Mackerel with Lime

Chicken Liver with Cointreau and Orange

Spinach and Nutmeg
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For more information go to www.urbandeli.co.uk

Antipasto - A colourful assortment of tasty nibbles to try.

Olives - A selection of pitted and non-pitted French Olives from Provence.
Black and Green Pitted Olives with Pistou - (Basil and Garlic)
Green Olives marinated in Herbes de Provence

Black and Green Pitted Olives Napolitan - (tomato and garlic)
just warm some pasta and turn through to taste.

Black Douche Non-pitted Olives - taste great as they are.

Red or Green Peppers stuffed with cheese
Dolmades - our popular stuffed vine leaves.

Pumpkins stuffed with cheese - unusual and very tasty.
Silver Anchovies - not too salty, delicious just as they are.
Roast Artichokes - in olive oil.

Harrisa Paste - Add to cous cous or pasta or simply use as a dip with
bread. Why not add a little to spice up your sandwiches. Watch it's got
a bit of a kick!

Caviet de Tomates - Simply sundried tomatoes, olive oil, garlic and
seasoning. Use as above or add to salad dressings. Quick, easy and
delicious!

Pesto Genovese - Only a little of this high quality basil pesto needs
to be added to pasta for a tasty meal.

Balsamic Onions - Perfect accompaniment with cheese or our award
winning Toppings Pies or just on their own.

Smoke Roast Salmon - Gold Award winner at the British Taste Awards,
this salmon speaks for itself. Also available on our sandwich counter.

Fish Cakes - Delicious handmade fishcakes from Devon, available in
various varieties including crab and coriander, fiery and sea bass and dill.

Meats

Hademade Burgers - 100% Prime Beef with just Onion, Parsley and
seasoning added.

Scarsdale Dry Cured Ham - Silver Award Winning. also available on
our sandwiches.

Black Peppered Pastrami - Packed full of flavour this Pastrami is made
with 100% Scottish beef. Also available on our sandwich counter.

Suffolk Salami - Made from the free range pork from the families own
farm. This salami has a high quality distinctive taste.

Chorizo - Classic Spanish Chorizo, buy it thinly sliced or a thick piece for a
delicious casserole.

Pancetta - Ask for it to be thinly sliced, great for wrapping round chicken
breasts after stuffing them or thicker sliced to go in casseroles.

Black Peppered Salami - Great salami to nibble on or to spice up a
sandwich.

Bacon & Sausage - The best Free Range streaky and back bacon are
available fresh from Redhill Farm in Lincolnshire or why not try some of their
award winning sausages.

Pies

Cutting Pies - The locally produced awarding winning cutting pies are
available from the deli counter ask for current selection.

Salmon & Brocolli Pie - Fly Fish company make the best Salmon &
Brocolli pie just filled with the finest Salmon, a meal by its self.

i Pies - Handmade from the finest Yorkshire Ingredients. Flavours include

Yorkhire Angus Steak, Chicken with Lemon and Herbs, Balsamic Beef and
Potato and Spinach and Yorkshire Feta.

Handmade Chocolates

We stock truffles made by local Michelin trained chef exclusive
to Urban Deli

Flavours include - Florida Orange, Lime, Cognac, Amaretto,
Baileys Irish Cream, Grand Marnier.
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