CHEESE SENSATIONS

$11 per sensation
Each tasting portion served with Quince marmalade, French black olives, Marcona almonds,
French Baguette and Fruit Nut Bread

Triple Bypass... Gold Coast
Oops ! We meant Triple Pepato

Creme
Delice de Bourgogne

Hudson Valley Camembert

Brillat-Savarin

Roaming Goats
Cypress Grove
Cabra de Murcia al Vino
Le Chevre Noir

Hardliners
Piave Vecchio
Romao
Stravecchio

Blues Brothers
Bleu d’Auvergne
Colston-Bassett Stilton

Valdeon

Wisconsin’s Pride
Carr Valley Gran Canaria
Gran Queso
Menage

Dulce Le Leche
Sotto Bosco
Regal Bourgogne aux
Raisins
Hook’s Dolce Gorgonzola

Ode to Olives!
Try our assorted
international olive plate
$6

Charcuterie Platter

Roth’s Private Reserve
Hook’s 10 Year Cheddar

The International
Idiazabal
Quickes Cheddar
Four-Year Gouda

Silky Smooth
Ossau Iraty
Knight’s Vale
Mémoire Truffle Gouda

Skunky Punk
Pont L’Eveque
Redstone Robust
Meunster

An assorted collection of cured meats from around the world to experience

(and fight over).
$17

THE ENO EXPERIENCE!
Each day we feature a platter of three cheeses, three cured meats paired with
a glass of wine! And last but not least, a truffle to top it off.

$28
CHOCOLATE SENSATIONS
$11 per sensation Sugar and
Spice
Valrhona Pure Excessive Indulgence Creme Brulee Bonbon

Caraque 56% Lucille’s Vanilla Trois Pepper Truffle
Manjari 66% Comfort Truffle Coconut Almond Crunch
Guanaja 70% Chocolate Covered

Dark Secrets
Mayan Spice Bonbon
Dark Chocolate Cherry
64% Dark Chocolate
Truffle

Chocolate Factory
Raspberry Truffle
Lago Rosso Truffle

Lucille’s Vanilla Comfort

Truffle

Candied Orange Peels
Curry Saffron Truffle

Many’s the long night
I’ve dreamed of
cheese- toasted, mostly.
-Robert Louis
Stevenson

Bubbles and Squeak
White Chocolate Truffle
Champagne Truffle
Mini Tortues

Café Au Lait
Salted Honey Caramel
Royaltines
Espresso Bean Truffle




