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Flight Of Three Cheeses................. 14.50
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ARTISANAL

FROMAGERIE BISTRO WINE BAR

Cheese & Wine Pairing Flights

GREAT IBERIAN PENINSULA

Garrotxa (Goat, Spain)
Serra da Estrela (Sheep, Portugal*)
Valdeén (Cow/Goat, Spain)

CHEESE

Verdejo Las Brisas Rueda 07 BEERS
Albarifio Dom Bardo 07

Monastrell ‘Juan Gil’ Jumilla 05

SPARKLING BEAUTIES
Humboldt Fog (Goat, California)

Manchego (Sheep, Spain*)

Tomme d’Alsace (Cow, France*)

CHEESE

Cava Reserva ‘L’ Hereu’ Raventos Spain 05 WINES
Taittinger ‘Cuvée Prestige’ Reims France NV

Rosé Brut ‘Taché’ Taltarni Tasmania 06

UNUSUAL ONES

Ibores (Goat, Spain*)
Amarelo da Beira Baixa (Goat/Sheep, Portugal*)
Caerphilly, Gorwydd (Cow, Wales*)

CHEESE

Grliner Veltliner Domaine Wachau 07 WINES
Vouvray ‘Argilex’ Gautier Loire 06

Dolcetto D’ Alba Ada Nada Piedmont 07

AMERICAN BLUE RIBBONS

Humboldt Fog (Goat, California)
Uplands Pleasant Ridge (Cow, Wisconsin*)
Crater Lake Blue (Cow, Oregon¥)

CHEESE

Sauvignon Blanc Alma Sonoma 06 WINES
Newton Claret Napa Valley 05

Muscat ‘Vin de Glaciere’ Bonny Doon Vineyard 06

FROMAGER’S SELECTION

Monte Enebro (Goat, Spain)
Pierre Robert (Cow, France)
Epoisses (Cow, France)

CHEESE

Sancerre Domaine La Croix Loire 07 Argentina 06 WINES
Chenin Blanc Mulderbosch South Africa 07

Tempranillo ‘Crianza’ Abando Rioja 01

MAGIC OF BLUES

Queso de la Peral (Cow, Spain)
Bleu d’Auvergne (Cow, France*)
Stilton, Colston Bassett (Cow, England)

Riesling Kabinett Selbach MSR 06
Merlot Benziger Sonoma 05
Sauternes Domaine Padouen 06

CHEESE

WINES

Condiments

Quince Paste tHoney with Walnuts
EACH ... 3.50

Cheese Flight With Paired Wines................. 27.00

CRAFT BEER

Cabecou Feuille (Goat, France)
Montgomery’s Cheddar (Cow, England*)
Roquefort (Sheep, France*)

Hofbrau Hefe-Weizen
Peak Organic Nut Brown Ale
Stone Smoked Porter

HOLY CHEESE

Sainte-Maure (Goat, France)
Pont I'Evéque (Cow, France)
Abbaye de Belloc (Sheep, France)

Savennieres ‘Cuvée d’Avant’ Chamboureau Loire 04
Riesling ‘Ingle Vineyard’ Heron Hill NY 06
Malbec Fabre Montmayou Mendoza 06

AROMATIC CHEESES

Af délice (Cow, France)
Livarot (Cow, France)
Shropshire Blue (Cow, England)

Beaujolais ‘L’Ancien‘ Terres Dorees 07
Pinot Noir Walnut City Willamette Oregon 07
Malbec ‘Reserva Roble’ Daniva Mendoza 04

SINFUL EXPERIENCE

Brillat-Savarin (Cow, France)
Robiola a due Latti (Cow/Sheep, Italy)
Langres (Cow, France)

Chasselas Chateau d’'Auvenier Switzerland 07
Riesling ‘Vom Schloss’ Graf Hardegg Austria 07
Rosé Brut ‘Taché’ Taltarni Tasmania 06

ITALIAN HERITAGE

Robiola Rocchetta (Sheep/Cow/Goat, Italy)
Fontina Val d’Aosta (Cow, Italy*)
Gorgonzola Cremi cato (Cow, ltaly)

Roero Arneis San Giuliano Piedmont 07
Chianti Colli Senesi Trecciano Tuscany 07
Aglianico ‘Donnaluna’ De Conciliis Salerno 06

ANCIENT TRADITION

Roncal (Sheep, Spain*)
Beaufort (Cow, France*)
Fourme d’Ambert (Cow, France¥*)

Albarifio Dom Bardo Rias Baixas Spain 06
Chinon ‘Les Silices’Béatrice et Pascal Lambert 03
Chardonnay ‘Late Harvest’ La Mision Maipo Chile 06

tFig Cake
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