


CHEESES 

COMPOSED PLATES 

WINNEMERE 
Jasper Hill, Vermont 

cow's milk 
baked apple, date-almond compote, 

candied cranberries 
12.50 

PLEASANT RIDGE RESERVE 
EXTRA AGED 

Upland's Cheese Co., Wisconsin 
cow's milk 

walnut florentine, caramelizea blood oranges 
12.50 

ASSORTED PLATE 
SELECTED ARTISANAL AMERICAN CHEESES 

15.00 

COUPOLE 
Vermont Butter 8: Cheese Co., Vermont 

goat's milk 
bloomy rind, buttery, creamy 

GRAYSON 
Meadow Creek Farms, Virginia 

cow's milk 
washed rind, mildly pungent, fruity 

VALLEY SHEPHERD 
Oldwick Shepherd, New Jersey 

sheep's milk 
smooth, nutty 

BAYLEY HAZEN BLUE 
Jasper Hill Farm, Vermont 

cow's milk 
crumbly, sweet 



DESSERTS 

BRANDY BREAD PUDDING 
brandied cherry ice cream, brandy sauce 

11.00 

QUINCE GRANITA PARFAIT 
vanilla-poached quince, yogurt cream 

Et: prosecco 
11.00 

CRUNCHY PEANUT BUTTER 
Et: MILK CHOCOLATE GIANDUJA 

peanut brittle ice cream Et: huckleberry gelee 
12.00 

CARROT CAKE SUNDAE 
cream cheese ice cream, carrot salad Et: 

candied walnuts 
11.00 

DARK CHOCOLATE-ALMOND CAKE 
chocolate- red wine swirl ice cream 

12.00 

OLOROSO SHERRY CUSTARD TART 
caramelized bl"ood oranges Et: 

pecan florentine 
11.00 

COOKIES Et: CONFECTIONS 
13.00 

HOMEMADE ICE CREAMS Et: SORBETS 
10.00 




