
Cheese & Wine Pairing Flights
Flight Of Three Cheeses.................16.50     Cheese Flight With Paired Wines.................29.50
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SPARKLING BEAUTIES
Humboldt Fog (Goat, California)
Manchego (Sheep, Spain*)
Beaufort (Cow, France*)

Cava Reserva Agustí Torello Mata Penedes 05
Taittinger ‘Cuvée Prestige’ Reims NV
Fréderic Lornet Crémant du Jura Arbois NV

BLONDES HAVE MORE FUN
Valençay (Goat, France)
Camembert (Cow, France)
Livarot (Cow, France)

Sauvignon Blanc New Harbor Marlborough 08
Chardonnay Navarro Correas Argentina 07
Muscat Grand Cru Hurst Alsace 04
 

FEISTY REDHEADS
Taleggio (Cow, Italy*)
Prima Donna (Cow, Holland)
Bleu d’Auvergne (Cow, France*)

Pinot Noir Walnut City Willamette 07
Garnacha ‘Old Vines’ Atteca 08
Cab Sauv/Merlot/Syrah ‘Claret’ Newton Napa 07

HOLY CHEESE
Sainte-Maure (Goat, France)
Pont l’Évêque (Cow, France)
Abbaye de Belloc (Sheep, France)

Savennières ‘Cuvée d’Avant’ Chamboureau Loire 04
Riesling ‘Ingle Vineyard’ Heron Hill NY 07
Malbec Terrazas de Los Andes Argentina 06

SINFUL EXPERIENCE 
Brillat-Savarin (Cow, France)
Robiola a Due Latti (Cow/Sheep, Italy)
Langres (Cow, France)

Bourgogne Aligoté Olivier Leflaive 07
Riesling ‘Vom Schloss’ Graf Hardegg Austria 08
Fréderic Lornet Crémant du Jura Arbois France NV

AROMATIC CHEESES
Affidélice (Cow, France)
Livarot (Cow, France)
Shropshire Blue (Cow, England)

Riesling Kabinett Markus Molitor Mosel 07
Jacquère St. Boniface Apremont 06
Malbec ‘Reserva Roble’ Daniva Mendoza 04
 

FROMAGER’S SELECTION
Pierre Robert (Cow, France)
Monte Enebro (Goat, Spain)
Époisses (Cow, France)

Gruet Blanc des Noirs ‘Beige Label’ New Mexico NV
Chateau Haut Selve Graves 05 
Sauternes Chateau Padouen 06

GREAT IBERIAN PENINSULA
Garrotxa (Goat, Spain)
Serra da Estrela (Sheep, Portugal*)
Valdeón (Cow/Goat, Spain)

Verdejo Javier Sanz Rueda 08
Albariño Burgans Rias Baixas 08
Monastrell ‘Juan Gil’ Jumilla 07

ITALIAN HERITAGE
Pecorino Toscano (Sheep, Italy*)
Robiola a Due Latti (Cow/Sheep, Italy)
Gorgonzola Cremificato (Cow, Italy)

Friulano Masut da Rive Friuli 07
Barbera D’Asti Damilano Piemonte 08
Valpolicella Ripasso Begali Veneto 07

CRAFT BEER
Chabichou du Poitou (Goat, France)
Quicke’s Cheddar (Cow, England*)
Roquefort (Sheep, France*)

Hofbräu Hefe-Weizen
Captain Lawrence Pale Ale
Stone Levitation Amber Ale 

UNUSUAL ONES
Amarelo da Beira Baixa (Goat/Sheep, Portugal*) 
Ibores (Goat, Spain*)
Roaring Forties Blue (Cow, Tasmania)

Vouvray ‘Argilex’ Gautier Loire 07
Domaine Chandon Pinot Meunier Carneros 07
Heron Hill Late Harvest Vidal Blanc NY 07

INDULGENT DESSERTS
Affidélice (Cow, France)
Aged Gouda (Cow, Holland)
Fourme d’Ambert (Cow, France*)

La Mision Late Harvest Chardonnay Chile 06 
Blandy‘s 5 year Malmsey Madeira 
Churchill’s Late Bottled Vintage Port 01

Condiments 

 

EACH...................................3.50      PLATE OF THREE........................8.50

FROMAGERIE   BISTRO   WINE BAR


