
 

cheese &  
charcuterie  

combos 
 

Jane Jacobs* 74. 
Two Cheeses & Two Charcuteries   

Anthony Lispenard* 126. 
Four Cheeses & Four Charcuteries   

*2 oz. of each cheese & charcuterie  
+ 5 yummy accompaniments 

 

charcuterie 
Country Ham 

Lady Edison – North Carolina  13. 
Prosciutto di Parma Aged 24 mo. 

Ruliano – Parma, Italy  10. 
Jamon Iberico de Cebo 

Marcos Salamanca – Salamanca, Spain  12. 
Finocchiona 

Smoking Goose – Indianapolis, IN  9. 
Black Truffle Mangalista Salami 

Avant – Lard’e – Fort Calhoun, NE  14. 
Hot Sopressata 

Sogno Toscano – Italy  8. 
Barolo Bresaola 

Avant – Lard’e – Fort Calhoun, NE  12. 
Caña de Lomo 

Marcos Salamanca – Salamanca, Spain  12. 
Beef Pancetta 

Avant – Lard’e – Fort Calhoun, NE  10. 

 
 

soft / bloomy / sexy 

St. Stephen 
Pasteurized Cow – New York  9. 

Bethmale Chèvre  
Pasteurized Goat – France  10. 

Quadrello 
Pasteurized Buffalo – Italy  8. 

soft / otherworldly  
might actually be made  

from a lactating unicorn 

La Tur 
Pasteurized Cow / Goat / Sheep – Italy  15. 

soft / stinky 
Moonrise 

Pasteurized Cow – Pennsylvania  14. 

perfection in brie 
Brie Fermier 

Pasteurized Cow – France  7. 

the Ne Plus Ultra  
Vacherin Mont d’Or* 

Thermalized Cow – Switzerland  75. 
*you get an entire spruce-wrapped wheel…12.35oz. 

YES, YES, the entire goddamn wheel of cheese…oh my! 
I WILL REPEAT…you will receive a hugely BIG piece  

of fromage…this ain’t a quaint 1 oz. piece. 
But ohhhh what a wheel of cheese it is! 

soft / funky / animalistic 
Amanteigado Grande 

Raw Sheep – Portugal  8. 

Monte Enebro 
Pasteurized Goat – Spain  9. 

 

 
 
 
 
 
 
 

 
 

 
 
 

semi-firm / earthy  
Cumberland Tomme 

Raw Cow – Tennessee  8. 
Seven Sisters 

Pasteurized Cow – Pennsylvania  8. 
 

firm-ish / smooth-ish 
Finger Lakes Gold 

Pasteurized Goat – New York  9. 
firm / smooth 

Quicke’s Cheddar 
 Pasteurized Cow – England  7. 

Ossau Iraty  
Pasteurized Sheep – France  8. 

Hoch Ybrig 
Raw Cow – Switzerland  8. 

Comte Forte des Rousses 
 Raw Cow – France  7. 

holy crap,  
this is from crazytown 

La Noix d’Argental 
Pasteurized Cow – France  10. 

NOTE: the cheese is washed with walnut liqueur 

hard / nutty 
Bianco Sardo 

 Pasteurized Sheep – Italy  6. 
Mitica km 39 

 Pasteurized Cow – Spain  7. 
Gouda 

 Pasteurized Cow – Holland  6. 
blue / salty & sweet 

Colston Bassett Stilton  
Pasteurized Cow – England  9. 

 
 
 

cheese 
 

 

 

cheese combos 

Two Cheeses*  41.  
Four Cheeses*  63.  

*2 oz. of each cheese  
+ 3 yummy accompaniments 

 
 

 

 

charcuterie combos 

Two Charcuteries  39.  
Four Charcuteries  67.  

*2 oz. of each charcuterie  
+ 3 yummy accompaniments 

 

charcuterie wine… 
aka LAMBRUSCO from Emilia-Romagna 

Denny Bini,  
NV  15.  (6oz.)  

 

tinned fish* 
Anchovies  24.    Mackerel  18.    

Sardines (a young pilchard)  32.  

    Agullas (needlefish or garfish)  26. 

Foie de Bacalao (cod liver)  28. 
SERVED WITH FILONE / LEMONS / MALDON SALT /   

PICKLED PEPPERS / OLIVES 

*yes, canned / tinned / conserva fish is part of a 
proper food conversation these days vs.  

when I was a kid and any fish, in any can, screamed 
“run & hide!” In fact, these fishies are better than 
their freshly-caught, freshly-served compatriots. 

 


