
Cheese 
 

 
Cow 
 

Morbier, France, semi-soft, smooth, silky, supple, mushroomy 

Mt. Tam, California, soft, bloomy, smooth, creamy, elegant* 

Nicasio Square, California, soft, washed rind, rich, stinky, milky* 

Red Hawk, California, soft, triple cream, mushroomy, funky* 

L’Amuse Gouda, Holland, firm, intense, hazelnuts, caramel* 

Cave Aged Gruyere, Switzerland, firm, grassy, supple, nutty 

Pleasant Ridge Reserve, Wisconsin, hard, rich, fruity, caramelized  

Hudson Red, New York, semi-soft, washed rind, intense, meaty 

Gabietou, France, semi-firm, sharp, washed rind, dried cherry, cashew 
Casatica,  Italy, semi-soft, bloomed rind, rich, custardy* 
 
Goat 
 

Pata Cabra, Spain, semi-soft, washed rind, pungent, tangy, intense* 

Pipe Dreams Demi Sec, Pennsylvania, semi-hard, zesty, barnyard* 

Pipe Dreams Ashed Bouche, Pennsylvania, semi-hard, vegetal, citrus* 

Petit Billy, France, soft, creamy, tangy, smooth, grassy* 
 

Sheep 
 

Abbaye de Belloc, France, semi-hard, buttery, nutty, fruity*  
 

Blends 
 
La Tur, Italy, soft, dense, creamy, decadent, tangy* 
 
Blue  
 

Colston Basset Stilton, France, semi-soft, fruity, luscious, tangy* 

Cambazola, Germany, semi-soft, smooth, creamy, spicy, ripe* 

Gorgonzola Dolce, Italy, soft, creamy, mild, sweet* 

Roquefort, France, semi-soft, creamy, salty, intense  

Dansk Blue, Denmark, semi-soft, creamy, salty, intense 
 
 
 
Three –13, Six –25                
* Pasteurized 

 



 
Dessert 

 

Cheesecake Brulee, hazelnut crust, strawberries, raspberry sorbet        10 

Spiced Carrot Cake, rum soaked raisins, creme fraiche ice cream            10 

Marsala Tiramisu, sponge cake, marsala sabayon,  chocolate                   10 

Rhubarb & Strawberry Upside Down Cake, chantilly cream                  10 

Sticky Toffee Pudding Cake, vanilla ice cream, almonds, toffee             10 

Warm Chocolate Hazelnut Cake, gianduja gelato, espresso sauce     9 

Proof Cookie Plate    8 

Grilled Banana, banana bread, peanut brittle, coconut sorbet 9 

Chocolate Mousse Profiteroles, coconut sorbet, caramel sauce 9 

Trio of Sorbets 8 
        
                 

Coffee 

GAYLA MOORE ROASTERS - FRENCH PRESS 

Grateful Palate Blend 12oz./32oz.     5/12 

 

Espresso 

ESSSE CAFE  

Single 4     Café Latte     5 

Double            6    Cappuccino   5 

 

Tea                       4 

HARNEY AND SONS 

Mint Verbena Earl Grey Supreme 

Japanese Sencha Rooibos Chai 

Chamomile Bangkok 

English Breakfast Dragon Pearl Jasmine 

 

  

After Dinner 

Ch Sahuc Les Tour, Sauternes, Graves, France, 2009                              12                              

Voulet, Malvasia Rosso Fracchia, Casorzo, Italy, 2009                            7     

Muscat, R St. Dominique, Beaumes de Venise, France, 2010                         7 

Henri Bourgeois, Sancerre, Chavignol, France, 1997                       20                         

Marenco, Moscato d’Asti ‘Scrapona,’ Piedmont, Italy, 2009                  9 

Marenco, Brachetto d’Acqui, Piedmont, Italy, 2009                                9 


