CHEESE AND CHARCUTERIE

CHOQSE 3 $25 CHOQOSE 5 $36

CHEESE

CHARCUTERIE

GORGONZOLA DOLCE, ITALY
This "sweeter” gorgonzola is milder and softer than the typical
gorgonzola. Delightfully creamy, almost spreadable, with a
light sharpness.

* Pasteurized *

DELICE DE BOURGOGNE, FRANCE
Full fat cow's milk with créme fraiche mixed to create an
incredibly delicious soft cheese with a rich flavor and a smooth,
melt-in-the-mouth texture. This is not Brie!
* Pasteurized *

JASPER HILL CREAMERY CLOTHBOUND CHEDDAR, USA
Clothbound cheddar has a signature tang and caramel
nuttiness with a rustic crystalline texture that becomes creamy
on the palate.

* Pasteurized *

POINT REYES TOMATRUFFLE, USA
Classic Toma paired with the aromatic flavors of Italian Black
Truffles from Umbria. Cow's milk
* pasteurized *

CAMBAZOLA, GERMANY

Triple cream Bavarian blue cheese
* Pasteurized *

MITICANA DE CABRA GOAT CHEESE, SPAIN
Soft-ripened goat cheese from Murcia Spain, mild, young,
fresh, mild with a slight tang

* Pasteurized *

s MANCHEGO CURADO, SPAIN
Organic raw sheep's milk Manchego from La Mancha. Rich

and full bodied with incredible flavor.

* Unpasteurized *

JAMON SERRANO, GRAN RESERVA, SPAIN
This Serrano ham is cured for at least 15 months, obtaining a
top-quality product with the exact amount of salt and a deep
mediterranean aroma as well as a juicy and intense flavor.

PALACIOS CHORIZO, SPAIN

Pork, paprika, salt, garlic. All natural

PROSCIUTTO DI PARMA. ITALY
100% natural cured ham without any additives, preservatives,
hormones, gluten or coloring agents

BERNINA BRESAOLA, URUGUAY
Air dried beef from the "Alpine" region of Uruguay. Sprinkled
with natural spices, pepper, laurel, cinnamon, cloves and garlic
for a couple of weeks. Unmistakable sofiness, smell and taste.

DODGE CITY SALAME, USA

pork salame with fennel pollen and pink peppercorns

HUDSON VALLEY HICKORY - APPLEWOOD SMOKED MAGRET
DUCK, USA

MOLINARI & SONS MILD GOPPA, USA
Dry cured pork shoulder, cured in salt brine, rubbed with black

pepper.

PATE DE CAMPAGNE, USA
Country style paté with black pepper.

ADD ONS

MIXED OLIVES OR CORNICHONS OR KETTLE CHIPS OR
TRUFFLE HONEY ... 6 EACH




