
Cheese & Wine Pairing Flights

Great Iberian Peninsula
Garrotxa (Goat, Spain)

Serra da Estrela (Sheep, Portugal)

Valdeón (Cow/Goat, Spain)

W I N E S
Rueda Las Brisas 06 

Serras de Azeitao Terras do Sado 06
Toro Numanthia Termes 05

East Meets West
Selles-sur-Cher (Goat, France)

Le Moulis (Cow, France)

La Peral (Cow, Spain)

S A K E S
Hakurakusei Junmai Daiginjo

Toyo Bijin
Azumaichi Junmai

Unusual Ones
Cabecou Schnaps (Goat, France)

Gorwydd Caerphilly (Cow, Wales)

Pecorino Foglie Noce (Sheep, Italy)

W I N E S

Sancerre Domaine Michel Girard 06
Koehler Santa Ynez Valley 05
Chianti Classico La Sala 05

American Blue Ribbons 
Humboldt Fog (Goat, Califor nia)

Uplands Pleasant Ridge (Cow, Wisconsin)

Crater Lake Blue (Cow, Oregon)

W I N E S

Honig Napa Valley 06
Newton Claret Napa Valley 05

Muscat ‘Vin de Glacière’ Bonny Doon Vineyard 06

Max’s Plate
Amarello da Biera Baixa (Goat and Sheep, Portugal)

Hoch Ybrig (Cow, Switzerland)

Bayley Hazen Blue (Cow, Vermont)

W I N E S
Clos de los Siete by Michel Roland Argentina 06

Shiraz Kilikanoon ‘Killerman’s Shiraz’ South Australia 05
Zamora Cenit 03

Magic of Blues
Queso De La Peral (Cow, Spain)

Blue Bendictine (Cow, Quebec)

Stichelton (Cow, England)

W I N E S

Riesling Spätlese Losen-Bockstanz MSR 05
Wölffer Reserve Merlot The Hamptons Long Island 04

Sauter nes Domaine Lafon 05

F L I G H T  O F  T H R E E  C H E E S E S 1 5 . 0 0

C H E E S E  F L I G H T  W I T H  P A I R E D  W I N E S 2 7 . 0 0



Craft Beer 
Cabecou Feuille (Goat, France)

Hooligan (Cow, Connecticut)

Appenzeller (Cow, Switzerland)

B E E R S

Hofbräu Hefe-Weizen
Southampton IPA

Sixpoint Diesel Stout 

Holy Cheese
Sainte-Maure (Goat, France)

Pont L’Eveque

Abbaye de Belloc (Sheep, France)

W I N E S
Savennières ‘Cuvée d’Avant’ Château Chamboureau 04

Trimbach ‘Cuvée des Seigneurs de Ribeaupierre’ 99
Tormaresca Puglia Negroamaro03

Aromatic Cheeses
Sentinelle (Goat, Quebec)

Ardrahan (Cow, Ireland)

Rogue River Blue (Cow, Oregon)

W I N E S

Lirac Domain Lafond ‘Roc-Epine’ 06
Quinta de Cidrô Reserva Duriense  Portugal 06

Moscato d’Asti La Spinetta 06

Sinful Experience
Constant Bliss  (Cow, Vermont)

Robiola a Due Latte (Cow/Sheep, Italy)

Langres (Cow/France)

W I N E S

Apátsági Pincészet Pannonhalmi 06
Muscadet Sèvre et Maine Sur Lie Domaine de l’Erriere 06

Georges Gardet ‘Cuvée Saint Flavy’ Champagne NV

Italian Heritage
Rochetta (Sheep/Cow/Goat, Italy)

Fontina Val D’Aosta (Cow, Italy)

Gorgonzola Cremificato (Cow, Italy)

W I N E S
Albarola Riccardo Arrigoni ‘Golfo dei Poeti’ Liguria 06

Chianti Classico La Sala Sangiovese 05
Barbera d’Alba Hilberg Pasquero 05

Ancient Tradition
Roncal (Sheep, Spain)

Beaufort (Cow, France)

Fourme d’Ambert (Cow, France)

W I N E S

Rias Baixas Bodegas Nora 06
Chinon ‘Les Silices’ Béatrice et Pascal Lambert 03

Jurançon Sec Château Jolys 05

Condiments
3 . 5 0  E A C H

P L AT E  O F  T H R E E  8 . 5 0

Quince Paste Walnuts  In Honey Fig Cake


