ar

SOFT & CREAMY

PIPE DREAMS GOAT ROUND
BRIGHT, CITRUS, MUSHROOM
GOAT, PASTEURIZED
PIPE DREAMS DAIRY, PA

PIPE DREAMS ASH LOG
VEGETABLE-ASHED GOAT CHEESE
GOAT, PASTEURIZED
PIPE DREAMS DAIRY, PA

LA LIBERTE
CLASSIC TRIPLE-CREAM
COW, PASTEURIZED
FROMAGERIE DU PRESBYTERE, QUEBEC

WOOLY RIND
SUPER-SOFT, GOOEY, WRINKLY RIND
SHEEP, PASTEURIZED
GREEN DIRT FARM, MO

HARD

WESTCOMBE CHEDDAR
BANDAGE WRAPPED, SHARP AND CRUMBLY
COW, UNPASTEURIZED
WESTCOMBE DAIRY, UK

SPARKENHOE
RED LEICESTER, CRUNCHY & NUTTY
COW, UNPASTEURIZED
LEICESTERSHIRE, UK

IDIAZABAL
SMOKED BASQUE-STYLE CHEESE
SHEEP, UNPASTEURIZED
NAVARRA, SPAIN

PRAIRIE TOMME
CRUNCHY & NUTTY
SHEEP, UNPASTEURIZED
GREEN DIRT FARM, MO

PAWLET
MILKY, MUSHROOMY, SLIGHTLY GRASSY
COW, UNPASTEURIZED
WOODLAWN CREAMERY, VT

SAINT ROMAIN
COMTE-STYLE WASHED IN GAMAY GRAPES
COW, UNPASTEURIZED
BURGUNDY, FRANCE

13™ APOSTLE
WASHED-RIND TOMME DE CHEVRE
GOAT, UNPASTEURIZED
FROMAGERIE DU PRESBYTERE, QUEBEC

CORNISH YARG
ALPINE-STYLE WRAPPED IN NETTLE LEAVES
COW, PASTEURIZED
CORNWALL, ENGLAND

REY SILO BLANCO
SALT-WASHED BLOOMY RIND, CELLAR AGED
COW, UNPASTEURIZED
ASTURIAS, SPAIN

BLUE

BIRBABLU
DENSE AND CRUMBLY, STRONG AND NUTTY
COW, PASTEURIZED
BIELLA, ITALY

BLEU D’AUVERGNE
ROQUEFORT-STYLE BLUE CHEESE
COW, UNPASTEURIZED
HERVE MONS, FRANCE

-I® CHARCUTERIE &

SALAMI

CHORIZO
SPANISH-STYLE SALAME FLAVORED
WITH SWEET PAPRIKA AND CAYENNE

DORMAN FIRESTICK
COLD-SMOKED PORK
PIMENT D’VILLE, GARLIC, BLACK PEPPER, PAPRIKA,
RED CHILES, CAYENNE PEPPER
SMOKING GOOSE, IN

WAYGU BEEF SALAMI
SMOKING GOOSE, IN

SOPPRESSATA
GARLIC, BLACK PEPPER, RED WINE

HAMS & MEATS

JAMON DE BAYONNE
PROSCIUTTO-STYLE HAM CURED WITH RIVER SALT
BASQUE, FRANCE

EDWARD’S COUNTRY HAM
VIRGINIA

COPPA
DRY-CURED PORK SHOULDER
PARKIRA, CORIANDER, FENNEL

BRESAOLA
DRY-CURED BEEF
ROSEMARY, CLOVE, RED WINE, GARLIC

TASSO HAM
PORK SHOULDER, CAYENNE, MARJORAM, ALLSPICE
SMOKING GOOSE, IN

DUCK PATE
SMOKED DUCK BREAST




