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Cheese Whiz

gent perfume of cheese, Artisanal is not
your average Paris bistro in New York.
Terrance Brennan's new
restaurant and cheese shop on
East 32nd Street offers more
than 200 individually crafted
cheoses from affineurs in 16

countri

—the largest
tion in America. Brennan, the
chef and owner of Picholine, is
a self-proclaimed caseophile
(who knew there was a word
for it?) who spritzes, rotates and ripens his
cheeses in the restaurant’s walk-in cave.
To accompany them, Brennan offers 125

varieties of wine by the glass, and

Cheese Whiz

Despite the red leather banquettes, check-
ered tile floor and air steeped in the pun-

Artisanal’s retail counter sells curlosities
such as callu de cabeddu, a rare Sardinian
goat-bladder cheese, and innerschwietzer
weicher, a runny Swiss reblochon.
“Americans fear not having the
knowledge," says Brennan,

“and they fear fat. I want to
change that.” For those who
prefer their cheese melted, the
menu offers nine fondues and
almost as many gourmet
grilled cheeses, including
gruyére and prosciutto and
Cashel blue and quince.
There's che

less fare, too, but to order
only that would be a sacrilege. “I want
cheese to be user-friendly,” he says, despite

this caveat: ‘‘We don't have Brie on the menu.”




