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CHEESE MENU 2~ o

Accoutrements: Quince/Pate De Fruits, Nuts, Honey, Fruit
$7 each or three for $18, five for $30, seven for $40

EPOISSES
type: cow / pasteurized: yes / texture: soft / rind: washed / flavor: salty, bacony /
aroma: pungent / vegetarian: yes

COMTE
type: cow / pasteurized: no / texture: firm, grainy / rind: natural / flavor: fruity,
nutty, salty, savory, smoky, sweet / aroma: nutty / vegetarian: no

FOURME D'AMBERT
type: cow, blue / pasteurized: yes. texture: creamy and supple / rind: natural /
flavor: savory, sharp, smooth, tangy / aroma: fruity, strong, woody / vegetarian: no

P’TIT BASQUE
type: sheep / pasteurized: yes / texture: creamy, dry and smooth / rind: natural /
color: ivory / flavor: earthy, mild, nutty, pungent, subtle, sweet / vegetarian: yes

BRIE
type: cow / pasteurized: yes / texture: soft, creamy inside / rind: edible / color: pale
yellow / flavor: mild, buttery, slightly earthy / vegetarian: no

BEAUFORT D’ALPAGE
type: cow / pasteurized: no / texture: dense, supple, creamy / rind: natural / flavor:
honey, fruity, floral / aroma: sweet, lush / vegetarian: no

MIMOLETTE
milk: cow / pasteurized: yes / texture: firm / rind: natural / flavor: buttery, caramel,
nutty, salty / aroma: fruity / vegetarian: no

BRILLAT SAVARIN

milk: cow / pasteurized: yes / texture: creamy and dense / rind: mold ripened /
flavor: buttery, nutty, sour / aroma: milky / vegetarian: no

V- Vegetarian | GF- Gluten Free | Vegan

A 20% service fee will be added to all guest checks and will be used to cover our increasing operational costs.

Service fees are not tips. Tips are not expected, but always appreciated.
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DESSERTS

VANILLA CREME BRULEE 12.95
vanilla bean, caramelized sugar (gf)

TARTE AU FROMAGE 12.95
basque-style cheesecake, mixed berries, vanilla chantilly,
chocolate ganache (gf)

NAPOLEON (Mille Feuille) 12.95
vanilla & chocolate diplomat cream

FLAN A LA VANILLE 12.95
vanilla custard, caramel sauce (gf)

POT DE CREME AU CHOCOLATE 12.95
vanilla Chantilly (gf)

CHOCOLATE MOUSSE CAKE 12.95
vanilla biscuit, hazelnut praline, raspberry sauce

ILE FLOTTANTE 12.95
meringue, créme anglaise, passion fruit gelée (gf)

TARTE AU CITRON 12.95
lemon custard, raspberry gelée, berries, vanilla chantilly,
vanilla red wine reduction

ICE CREAM AND SORBET SELECTIONS
daily selection

1 Scoop 4.95
2 Scoops 6.95
3 Scoops 8.95
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V- Vegetarian | GF- Gluten Free | Vegan
A 20% service fee will be added to all guest checks and will be used to cover our increasing operational costs.
Service fees are not tips. Tips are not expected, but always appreciated.




