
“Wine and cheese are ageless companions, like aspirin and aches, or June and 
moon, or good people and noble ventures”. -- M. F. K. Fisher 

 CHEESE SENSATIONS  $15/$5 each                                                                       
The cheese flights consist of tasting portions of three different cheeses accompanied 
by quince paste, Marcona almonds, and an assortment of fresh breads.

 
Creamy, Creamy oh so Dreamy 

 

A whirlwind tour of soft, supple  
bloomy rind cheeses.   
Nevat 
Explorateur 
Nancy’s Camembert 

 
Roaming Goats 

 

Go gaga for goats.  Three different 
styles and textures. 
Capra with Honey 
Monte Enebro 
Majorero 
 

Funkadelic 
 

Discover earthy flavors like garlic, 
mushrooms and peppercorns. 
Gaperon 
Petit Frere 
Caruchon 

 
Alpine Stylings 

 

This trio is semi-firm sweet, buttery; 
mimicking the cheeses of the Alps.  
Serenita 
Roth Kase Grand Cru 
Ossau Iraty 

 

 
 
 
Spanish Siesta 

 

Dream inducing cheeses from all  
over the Iberian Peninsula.   
Nevat 
Roncal 
Zamorano 

 
The Godfather 

 

A trilogy of aged cheeses worthy  
of this monolithic title. 
Trugole 
Raschera 
Bra 
 

Feeling Blue 
 

Forget the rules about blue cheese.  
These will be your new favorites. 
St Agur 
Fourme d’Ambert 
Ewe’s Blue 
 
 
 
 
 
 

 
CHARCUTERIE  $20/$5 each 

Artisanal, cured meats and sausages from around the globe.  Pick one or try 
them all. 

 

Saucisson Sec   Classic French country “dry sausage.” 
Prosciutto di Parma   A dry-cured ham from Northern Italy. 
Bresaola   Air-dried beef from Italy. 
Molinari Salami   Designer pork salami from San Francisco. 
 

Oodles of Olives!    $6 
Get your brine-y groove on with Ligurian, Niçoise, and Castelvetrano varieties. 

 
 

CHOCOLATE SENSATIONS  $11/$4 each 
Indulge in our selection of hand-made truffles from some of the best chocolatiers in 
the Chicago area.  Choose a collection of three or create something all your own. 
 

Spice 
 

Flavors from across the 
globe.   Exotic and warm. 
Saigon Cinnamon 
Curried Banana 
Chipotle Chili 

 
Caramel 

 

Explore a classic flavor in 
three ways. 
Fleur de Sel Caramel 
“Peggy Sue” Malt 
Caramel Mousse 
 

 
Citrus 

 

Bright flavors to cheer 
your day up. 
Lemon Chamomile 
Yuzu 
“Sirena” Orange 

 
 
 

 
 
 
 

 
Floral 

 

From honey to blossoms; 
light and delicate. 
Lavender Caramel 
Leatherwood Flower 
Chamomile Lemon 

 
Purity 

 

Experience solid Belgian- 
style chocolate. 
36% Milk 
54% Dark 
72% Darker 




