
1	 OZ.	 OF	 CHEESE
with	 lavash	 crackers	 	 

4	 YR	 WHITE	 CHEDDAR	 	 	 4.	 	 	 
white	 cheddar	 with	 a	 nice	 sharp	 flavor
10	 YR	 SHARP	 CHEDDAR	 	 	 6.
Windmer’s	 cheddar	 cheese’s	 rich,	 nutty	 flavor	 becomes	 increasingly	 sharp	 with	 age.	 
Smooth,	 firm	 texture	 becomes	 more	 granular	 and	 crumbly	 with	 age.
3	 YR	 SWISS	 	 	 4.
a	 full	 flavored	 nutty	 cheese	 with	 a	 tang
SMOKEY	 BLUE	 	 	 4.
Rogue	 Creamery’s	 Smokey	 Blue	 is	 the	 first	 of	 it’s	 kind	 in	 the	 world.	 Sweet	 cream	 
flavors	 and	 caramel	 notes	 balance	 earthy	 flavors	 of	 smoke	 &	 hints	 of	 roasted	 nuts.	 
The	 result	 is	 a	 cakey	 yet	 smooth	 blue	 cheese	 reminiscent	 of	 candied	 bacon.
SMOKED	 GOUDA	 	 	 4.
Smoked	 Gouda	 is	 salty	 and	 coats	 the	 tongue	 with	 a	 rich,	 smoky	 flavor	 that	 is	 
complete	 and	 saturating.	 It’s	 so	 rich	 in	 flavor	 that	 it	 spreads	 over	 whatever	 it’s	 melted	 
on.
PLEASANT	 RIDGE	 RESERVE	 	 	 5.
Upland’s	 wonderful	 gouda-like	 texture	 with	 a	 smooth	 nutty	 flavor.	 For	 the	 third	 year	 
running	 this	 cheese	 has	 won	 the	 American	 Cheese	 Society’s	 annual	 competition	 as	 
the	 best	 cheese	 of	 it’s	 type	 (aged,	 washed	 rind)	 in	 the	 country.
DOUBLE	 CRÈME	 BRIE	 	 	 4.
Tour	 De	 Marzan’s	 French	 brie	 	 
MANCHEGO	 	 	 4.
Manchego	 has	 a	 firm	 and	 compact	 consistency	 and	 a	 buttery	 texture.	 It	 has	 a	 
distinctive	 flavor,	 creamy	 with	 a	 slight	 piquancy,	 and	 leaves	 an	 aftertaste	 that	 is	 
characteristic	 of	 sheep’s	 milk.	 
IDIAZABAL	 	 	 5.
Idiazabal	 has	 a	 subtle	 smoky	 flavor	 and	 is	 fairly	 salty.	 The	 texture	 is	 dry	 but	 in	 the	 
mouth	 softens	 and	 is	 quite	 rich.	 
OREGONZOLA	 	 	 4.
A	 nod	 to	 Rogue	 Creamery’s	 Italian	 heritage,	 Oregonzola	 blue	 cheese	 has	 a	 smooth	 
and	 yielding	 texture	 and	 clearly	 defined	 blue	 veins	 are	 reminiscent	 of	 the	 great	 
Gorgonzola	 but	 the	 bouquet	 of	 fruit,	 sweet	 cream	 and	 tangy	 flavors	 set	 it	 apart	 as	 
an	 American	 original.

MT.	 TAM	 	 	 5.
Cowgirls	 Creamy’s	 smooth,	 elegant,	 firm,	 yet	 buttery	 triple	 cream	 with	 a	 mellow,	 
earthy	 flavor.
PURPLE	 HAZE	 	 	 5.
Cypress	 Grove’s	 fresh	 goats	 milk	 cheese	 with	 the	 unexpected	 marriage	 of	 lavender	 
and	 wild	 fennel	 pollen	 makes	 it	 sweet	 and	 addictive.
HUMBOLDT	 FOG	 	 	 5.	 
Cypress	 Grove’s	 Humboldt	 Fog	 is	 an	 elegant,	 soft,	 surface	 ripened	 cheese.	 The	 
texture	 is	 creamy	 and	 luscious	 with	 a	 subtle	 tangy	 flavor.	 Featuring	 a	 ribbon	 of	 
edible	 vegetable	 ash	 along	 its	 center	 and	 under	 it’s	 exterior	 it’s	 an	 American	 Original!	 
LAMBCHOPPER	 	 	 4.
Cypress	 Grove’s	 Lambchopper	 is	 a	 sheep’s	 milk	 cheese	 with	 a	 buttery	 color	 &	 flavor	 
with	 a	 long	 complex	 finish,	 the	 texture	 is	 smooth	 and	 soft-firm.
MIDNIGHT	 MOON	 	 	 4.
Cypress	 Grove’s	 Midnight	 Moon	 is	 aged	 six	 months	 or	 more.	 This	 pale,	 ivory	 cheese	 
is	 firm,	 dense	 and	 smooth	 with	 the	 slight	 graininess	 of	 a	 long	 aged	 cheese.	 The	 
flavor	 is	 nutty	 and	 brown-buttery	 with	 a	 prominent	 caramel	 note.

Accompaniments	 	 	 	 
MARCONA	 ALMONDS	 	 	 3.	 	 	 OLIVE	 SALAD	 	 	 3.
QUINCE	 PASTE	 	 	 3.	 	 	 	 ARTICHOKE	 SALAD	 	 	 3.
SLICED	 GRANNY	 SMITH	 APPLES	 	 	 3.	 PROSCIUTTO	 	 	 4.
MIXED	 GREEK	 OLIVES	 	 	 3.	 	 	 VOLPI	 SALAMI	 	 	 4.

	 	 	 Cheese	 Sampler	 	 	 	 	 	 	 	 
chef’s	 daily	 selection	 of	 three	 cheeses,	 lavash	 

crackers	 &	 sliced	 granny	 smith	 apples
14.	 

DINNER	 	 	 Tuesday	 -	 Saturday	 5:00	 PM	 -	 CLOSE
SUNSET	 SPECIAL	 5:00	 -	 6:00	 PM

house	 wine	 &	 domestic	 beers	 $2	 off
224-1500	 	 	 4885	 Highway	 A1A

Thank	 you	 for	 not	 smoking	 in	 our	 dining	 areas.


