Features

WINE &C HEESE

P AIRING - $28

Cheese: Roomano
Wine: Landmark Chardonnay

Cheese: Fiore Sardo
Wine: Esser Merlot

Cheese: Taleggio
Wine: The Zin

Fromage Cavi

Due to the popularity of many cheeses, we may occasionally run out of some of your favorites.
When this occurs, we will substitute your selection with another similar delicious cheese that will be just as pleasing.

THREE FROMAGE FLIGHTS - 18

Each plate is garnished with marcona almonds accompanied by br ead.

The Swiss Alps

Appenzeller (Switzerland, Cow)
Come Saint Antoine (France, Cow)
Emmenthal (Switzerland, Cow)

As Gouda As It Gets

DaVinci Gouda w/ Meditterean Spices (Holland, Cow)
Truf e Gouda (Holland, Cow)

Marieke Gouda Aged 9-12 Months (Wisconsin, Cow)

Parlez-Vous Fromage
Bleu des Causses (France, Cow)
Fourme d’Ambert (France, Cow)
Morbier (France, Cow)

La Tierra Espanola
Mahon (Spain, Cow)
Manchego (Spain, Sheep)
Drunken Goat (Spain, Goat)

Cheddar Champs

Cabot Clothbound Cheddar (Vermont, Cow)

Carr Valley Snow White Cheddar (Wisconsin, Goat)
Rogue River Lavendar Cheddar (Oregon, Cow)

F IVE FROMAGE FLIGHTS - 28

Each plate is garnished with marcona almonds accompanied by br ead.

Parlez-Vous Fromage — Cing

Bleu des Causses (France, Cow)
Fourme d’Ambert (France, Cow)
Morbier (France, Cow)
Mimolette (France, Cow)

Port Salut (France, Cow)

Fromage Plates (a la carte)

One Cheese 10
Three Cheese 20
Five Cheese 30

Special Select Cheeses (when available)

add Truf e Gouda 2
add Rogue River Blue 2

The Wine Lover’s Flight
Taleggio (ltaly, Cow)

Chevre in Oil (Alabama, Goat)
Manchego (Spain, Sheep)
Roomano Pradera (Holland, Cow)
Roaring 40's (Australia, Cow)

Neal's Yard Dairy (a la carte)
The best cheeses from the British Isles.

Three Cheese 20

Five Cheese 30

add Marcona Almonds 2.50

(not included with this ight)

Fruit Plate Small 4
Large 8

“This place certainly reeks of hospitality and goot ¢

— Jean Harlow In Red Dust

C HARCUTERIE

Charcuterie Sampler 5

A single serving from our specialty meats served
with French Baguette and mustard.

Black Kassel Salami with Rochefort 12

A ne blend of pork and Rochefort cheese.

Charcuterie Plate 13

A combination of meats served with French
Baguette, olives, capers and mustar d.

Add a single serving of Salame Nostrano 7
or Prosciutto di Parma.

P ATE SELECTIONS

Mousse Truffee 8

This luxurious mousse features the black truf e
avor ed with sherry. This mousse has an
unbelievably silky texture.

A 20% gratuity will be added to parties of six or mor e.

Some menu items feature ingredients which may contain one or more of the following
potential allergens: Milk, Eggs, Peanutsf€e Nuts, Wheat, Soy )LVK 6KHOO VK

Duck Foie Gras Mousse 12
A silken mousse featuring goose liver.
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