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FROMAGERIE BISTRO WINE BAR

Cheese

Flight Of Three Cheeses................. 15.50

CHEESE

WINES

CHEESE

WINES

CHEESE

WINES

CHEESE

CIDERS

CHEESE

WINES

CHEESE

WINES

SPARKLING BEAUTIES

Humboldl Fog (Goat, California)
Manchego (Sheep, Spain*)
Comté (Cow, France*)

Cava Reserva Agusti Torello Mata Penedes 06
Taittinger ‘Cuvée Prestige’ Reims NV
Fréderic Lornet Crémant du Jura Arbois NV

BLONDES HAVE MORE FUN

Valeng¢ay (Goat, France)
Camembert (Cow, France)
Livarot (Cow, France)

Sauvignon Blanc New Harbor Marlborough 09
Artisanal Privé-Cuvée Chardonnay Columbia WA 07
Gewiirtztraminer Trimbach Alsace 07

FEISTY REDHEADS

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

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

CIDER HOUSE

Humboldl Fog (Goat, California)
Pont I’Evéque (Cow, France)
Fourme d’Ambert (Cow, France*)

Crispin Cider Brut Minnesota
Magner’s Cider Ireland
Etienne DuPont Cidre Buché Brut Normandy

HOLY CHEESE

Sainte-Maure (Goat, France)
Pont UEvéque (Cow, France)
Téte de Moine (Cow, Switzerland*)

Sancerre Domaine St. Laurent ‘La Croix’ Loire 09
Riesling ‘Ingle Vineyard’ Heron Hill NY 07
Pinot Noir Wyatt California 08

SINFUL EXPERIENCE

Délice de Bourgogne (Cow, France)
Robiola Due Latti (Cow/Sheep, Italy)
Langres (Cow, France)

Bourgogne Aligoté Olivier Leflaive 07
Riesling ‘Vom Schloss’ Graf Hardegg Austria 08

Wine Pairing E'1.

N

ights

Cheese Flight With Paired Wines................. 29.50

¥

Fréderic Lornet Crémant du Jura Arbois France NV

CHEESE

WINES

CHEESE

WINES

CHEESE

WINES

CHEESE

WINES

CHEESE

WINES

CHEESE

WINES

FROMAGER'S SELECTION

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

Domaine Chandon Blanc des Noirs California NV
Graves Chateauw Haut Selve 06
Jurangon ‘Cuvée Jean’ Chateau Jolys 04

GREAT IBERIAN PENINSULA

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

Verdejo Javier Sanz Rueda 08
Albaritio Burgans Rias Baixas 09
Monastrell ‘Juan Gil’ Jumilla 07

ITALIAN HERITAGE

Pecorino Toscano (Sheep, Italy*)
Robiola 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

FRANCOPHONE DELIGHT

Le Chevre Noir (Goal, Québec)
Chimay (Cow, Belgium)
Bleu des Basques (Sheep, France*)

Sancerre Rouge Gérard Millet 08
Gewiirtztraminer Trimbach Alsace 07
Domaine La Tour Vielle Collioure Roussillon 07

UNUSUAL ONES

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

Vouvray ‘Argilex’ Gautier Loire 07

Marsannay Loutis Latouwr Burgundy France 07
Heron Hill Late Harvest Vidal Blanc NY 07

AROMATIC CHEESES

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

Riesling Kabinett Markus Molitor Mosel 07
Jacquere St. Boniface Apremont 08
Nero D’Avola Messapicus Sicily Italy 05

Co

Quince Paste © Honeyed Walnuts ® Fig Cake
PLATE OF THREE................... 8.50

EACH..........cooooiii 3.50
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