Cow'’s Milk
Rrillat-Savarin Petite
France (Soft)
A <ow’s milk, triple-<reme brie-style <heese from France. Brillat Artisanalis buttery, rich,
<reamy and oecadent with a rare “natural rind”, almost a thin skin.
Pierre Robert
France (Soft)

A decadent triple-creme-style <heese from Seine-et-Marne. It begins its life as Rrillat-Savarin
ano is aged longer in<aves, enabling it to further develop its flavor and become even more
meltingly rich in texture.

Uplanos Pleasant Ridge
Doogeville, Wis<onsin (Firm)

Pleasant Ridge is a <heese made with only the milk of the farm's own Holsteins, Brown Swiss ano
Jerseys. Productionis very small — about 6,000 wheels this year.

Rlu oel Mon<enisio
Fieomont, Ifaly Blue)

A full-flavored <ow's milk blue <heese from the Piedmont region in Northern Italy. This <heese
has a firm, moist texture; its ivory paste is smooth, dense, and spe<kled with <considerable
bluing.

Reemster 3yr Aged Souda
Hollano (Haro)

Reemster cows graze only on pesti<ide-free pastures which are located 20t below sea levelin
North Hollan. The rare blue sea<lay of these pastures <ontains spe<ial minerals that give the
milk @ sweeter ano softer milk fat.

M<Clure
Fairfielo, UA (Sermi-Haro)

A baby swiss-style <heese made at nearby Mountain Jiew Farm from their small heard of 120

<ows in the rolling Virginia countrysioe.
Rlue Shropshire
Long Clawson, Englano Blue)
Blue Shropshire is a full flavoureo yellow Cheese with oistinctive blue veining.
A full fat serni-haro Cheese with a srmooth texture, each Blue Shropshire is maoe by hano ano
has anattractive goloen russet coat.

Qoat’s Milk

lbores
Extremadura, Spain, (Semi-Firm)
Firm, with a pleasant, lingering tangy finish. Rubbed with paprika ano olive oil during the two
monthaging pro<ess

Monte Enebro
Spain (Soff)

A <omplex goat’s milk <heese, inoculated with Roguefort cultures that ados a distinctive
appearanse. The flavors are lemomny ano slightly acivic which acquires an intense pungent finish
with age.

Midnight Moon by Cypress Srove
Humbolt County, California (Haro)

Aged six months or moreg, this pale, ivory <heese is firm, dense and smooth with the slight
graininess of a long-aged <heese. The flavor is nutty and brown-buttery, with prominent
<aramel notes.

Jeroe Capra
Lombaroy, Italy (Soft)

This Blue is produ<eo in the same region and Style as Sorgonzola ex<ept the use of Goat's Millk is
not approved by Italian Law for Sorgonzola Labeling.

Cupress Srove Truffle Tremor
Humbolt County, California (Soft)

Earthy, elegant & Tangy

Sheep's Milk
Cypress Srove Lamb Chopper
Humbolt County, California (Sermi-Soft)
This sheep’s milk <heese is buttery in<olor ano flavor with along, complex finish. The texture is
smooth and soft-firm.
Ossau Iraty Pardou Arriou
France (Firm)

A<lassic sheep’s milk <heese made in the French Pyrenees in two neighboring provinces: the
Ossau Valley in the Bearn and the woode hills of Iraty in the FrenchRasque <ountry.  its
fragrance is reminiscent of toasted hazelnuts, anod its taste encapsulates the sweet, buttery

flavors that a great sheep’s milk <heese <an oeliver.

Rlenoded
LalangalaTur
Pieomont, Ifaly (Soft)

Cow, Goat & Sheep’s Milk, Piedmont, Italy (Very Creamy, Pungent & Delicate)
Creamy, belicate taste, Langala Tur is made from Cow (30%), Sheep (30%) and Goat (4o%) milk.
LaPeral
Spain Blue)

A Tightly blued, rare and oeli<ious <heese hailing from Asturias in Northern Spain. It is made
from pasteurized <ow’s milk to which sheep <ream has been addeo.
Nettle Medow Kunik
Thurman, NY (Soft)
A unique and somewhat de<adent <heese made from goat’s milk and Jersey Cow’s milk
<ream. The Kunik is a rich wheel of @ bloomy, white Tind <heese; the flavor is tangy and buttery




D rt Wine by the Qla
Madeira, Rlandy’s 5 year old Malmsey

Port Spe<ialReserve, Croft “Distinction” Porto, Portugal

Tawny 10 yr, Smith Woodhouse, Porto, Portugal
Tawny 20 yr, Sraham'’s, Porto, Portugal

\Jin Santo, Castello 0i Poppiano “Della Torre Srande,” Florence, Italy, 2001
Sparkling Bugey Rose Demi-Ses, Rottex Cerdon Bugey, Savoie, France, NJ
Sauternes, Chateau Villefranche, Sauternes, France 2006

Mus<at Oe Reaumes 0e \Jenise, Jignerons Oe Mus<at Oe Beaumes Op \JTenise

Late Harvest Sewurztraminer, Phelps Creek, Columbia Sorge, Washington, 2003
Cream Sherry "Capataz Andres Oloroso Reserve” Lustay, Jerez, Spain

Dulce Monastrell, Olivares, Jumillg, Spain, 2006
Qrappa 0i Dolcetto, Lorenzo Inga, Peorengo, Italy
Srappa i Pinot Noir, Lorenzo Inga, Pedrengo, Italy

Dessert Wine by the Rottle

Late Harvest Amigne, Cave des Tilleuls, Jetroz, Jalais, Switzerland, 2005 (375mD

Vintage, Dow's, Porto, Portugal, 1085 (750mD

’ 7,

Uintage, Dow's "Quinta Do Romfin,” Porto, Portugal, 1996 (375mD
Vintage, Dow's "Guinta 0e Senhora 0a Ribeira,” Porto, Portugal, 2005 (750mb
Vintage, Graham’s, Malvedos, Porto, Portugal, 1993 (750mb

$15
$10
14
$16
$10
$14
$13
$10
$14
Ne
$17
S12
S12

$100
$200
$55
385
$Q0

DESSERT MENV

White Chocolate Mas<arpone Cheese<ake
Fresh Strawberries & Rhubarb Cormpote
Bopair with Late Harvest Gewnrtraminer §14

Sticky Toffee Pudding Cake
Uanilla Bean Cream & Caramel Sauce
Bpair with Vin Santo §10

Lemon-Singersnap Tart
Bla<kberry Crema
Bepair with Muscat Beanmes-de-1entse §10

Triple Cho<olate Mousse
Bittersweet, Milk & White Cho<olate Mousse
@epair with Dulce Monastrell §17

Kate’s Sanowich Cookies & I<e Sream

$710

$10

$10

$710

$10

Linzer Mutells, Cho<olate Mint, White Chocolate Macaoarmia Raspberry &

Feanut Butter

Cake of the Day
Available A la Mooe Upon Request for $11
T hibanlt-Janisson Sparkling §15

Strawberry Short-Cake
Balsamic & Mint Marinateo Westmorelano Strawberries

Strawberry & Rhubarb Crisp
Vanilla ke Crearn
Willow Cheese Plate
Your Choice of Cheese serveo with Canoieo Walnuts,
Figs, Dates, Honey & House Maoe Bredo

$10

$10

$10

4 Cheeses 310.00 6 Cheeses $14.00 8 Cheeses  318.00

5Cheeses $12.00 7SCheeses $16.00




