
02/08/10 

CHEESE SENSATIONS 
17 per sensation 

Served with Chef’s selection of accoutrements and fresh-baked breads

 

Goat 

Le Petite Chevre 

Laura Chevel Tome 

Cacciattone 

 

Mild 

P’tit Basque 

Manchego 

Chaumes 

 

Soft 

St. Andre 

Camembert 

Pierre Robert 

 

 

 

California 

Bermuda Triangle 

Fiscalini White Cheddar 

Point Reyes Blue 

 

Sheep 

San Andreas 

Etorki 

Pecorino Toscano 

 

Hard 

Piave Oro del Tempo 

Mimolette 

Parmagiano-Reggiano 

 

 

 

Europe 

Appenzeller 

Tomme de Savoe  

Beemster XO 

 

Blue  

Queso de Valdeon 

Roth Kase Buttermilk Blue 

Shaft, Ellie’s Vintage 

 

Flavorful 

Humboldt Fog 

Serena 

Epoisses 

TASTING SENSATIONS 
 

Charcuterie - 22 

Meat Platter Tavola  

Coppa, Prosciutto di Parma 

Creminelli-Artisan Sausage 

Pate 

Whole Grain Mustard 

Pickles 

 

Marcona Almonds - 6 

Roasted and tossed in rosemary oil 

 

 

 

 

 

 

Olives - 6 

Picholine 

Nicoise 

Sicilian Colossal 


