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                                  Feb 15. 
 Luxurious, Rich, Buttery
 Served with Dried Apricots
 
Feb 16. 
 Crystalline, Hints of Raw Cocoa
 
Feb 17. 
 Meaty, Chewy, Hints of Sweet Grass
 
Feb 18. 
 Profound with a Nutty Milk Flavor
 Served with Duck Cracklings
 
Feb 19.  
 Served with Kirsch & Nutmeg
 
Feb 20. 
 Supple & Creamy 
 Served with Truffles $10 SUPPLEMENT

 

Feb 21.  
 Earthy, Woodsy, Notes of Mushroom
 Served with Rosemary Roasted Potatoes
 
Feb 22. 
 Elastic, Redolent of Fresh Hay
 
Feb 23. 
 Soft, Notes of Coddled Cream
 
Feb 24. 
 Rich and Earthy

Feb 25. 
 Meaty, Chewy, Hints of Sweet Grass
 Served with Fingerling Potatoes & Cornichons 

Feb 26. 
 Grassy, Aged, Crumbly, Earthy
 Served with Bacon Lardons
 
Feb 27. 
 Nutty, Sweet, Hints of Wet Bark
 Served with Jambon de Bayonne
 
Feb 28. 
 Wild Flavors of Fresh Butter
 Served with Wild Mushroom Marmalade

*
    PETITE 28.00 (for 1-3 PP) 

 40.00 (for 4-6 PP) 

     Fingerling Potatoes.....4.50     
és.....4.50  Kielbasa.....5.50

Apples.....3.50     Air- .....10.50
.....3.50   .....12.50

10.50

FEBRUARY FONDUE MONTH

                                  

FEBRUARY FONDUE MONTH

                 

Feb 1. 
 Delicate, Savory & Soft
 Served with Apples & Calvados

Feb 2. IBORES   GOAT  
 Dense, Unctuous, Spicy
 Served with Chorizo & Sherry

Feb 3. 
 Earthy, Concentrated, Smoky Aroma

Feb 4. 
 Sharp, Flaky, Grassy
 Served with Niman Ranch Bacon

Feb 5.  PIAVE  
 Crystalline, Fruity, Hints of Almonds

Feb 6.  MONTE ENEBRO   GOAT  SPAIN
 Creamy, Lemony, Slightly Acidic
 Served with Tomato Marmalade

Feb 7.  
     
 Delicate, Mild, Notes of Fruit and Caramel  
 Served with Black Beans and Chipolte

 Conforting, Sweet & Savory

Feb 8. 
 Nutty, Sweet, Hints of Wet Bark
 Served with “Soupe à l’oignon” 

Feb 9.  
 Sharp, Flaky, Grassy
 Served with Grape Chutney

Feb 10.  
 Delicate, Mild, Notes of Fruit and Caramel 
 Firm Oily Heft, Subtle Sweetness
 Served with Piquillo Pepper & Smoked Paprika

Feb 11. TALEGGIO  
 Full-Flavored, Beefy, Buttery
 Served with Pine Nuts & Raisins

Feb 12. TARENTAISE  
 Barnyardy Aroma, Assertive Flavor

Feb 13. 
 Hints of Mushroom, Nutty, Mild
 Served with Chestnut Honey & Chestnut

Feb 14. 
 Nutty, Sweet, Subtle Floral Note 

 
 
 


