PREFACE e38e

I. *Bacon & Eggs/Ginger Ketchup {4}

1. Tempura Gouda & Grapes/Hibiscus {4}
ui.  Shrimp Lumpia/Kabayaki Glaze {2}

v. Tuna Tacos {3}

v.  Sampler for "ONE” {1 of Each}

—eﬁﬁ%——)—
CHEESES

3 0z 16 ® 5 0z 20 ® 8 oz 24

accompanied with seasonal jams/fruits/honey

SOFT
1. Dancing Fern........................... Tennessee
Raw Cow/Salty/Walnut/Shiitake
1. Meredith Dairy Feta..................... Australia
Sheep/Goat/Garlic
ul. Humboldt Fog.................o .. California
Goat/Buttermilk/Cream/Citrus
V. LaTur oo Italy
Cow, Goat, & Sheep Blend
Creamy/Grassy/Buttery/Earthy
v. GreenHill ................................ Georgia
Cow/Sweet/Grassy/Brie
SEMI
1. Shakerag Blue.......................... Tennessee
Cow/Pungent/Earthy/Grassy
11. Red Dragon........................ Great Britain
Cow/Cheddar/Mustard/Ale
1. Drunken Goat ..............cooooll. Spain
Goat/Tangy/Creany)/FruiD)
FIRM
1. Cabot Clothbound ..................... Vermont
Cow /Deep/Brothy Character/
Salt-Caramel Finish
. Ibérico ..ovvvviiiiiiiiiiiiiiiiiiiiiee. .. Spain
Cow/Sheep/Goat/Tanf/Butteg)
ur. Midnight Moon....................... California
Goat/Nutty/Buttery/Caramel Finish
T
CHARCUTERIE PLATTER

el 9e

accompanied with mustard, pickled fruits, & vegetables

1. HerbSalami ............ooooiiiiii. Italy
Pork/French Herbs/Light Salt
. Chorizo......ccooiiiiiiiiiiiiiiii ., Spain
Pork/Smokey/Red Pepper/Pimenton
tl. Wagyu Salami ... Virginia
Beef/Port Wine/Peppercorn/Thyme
IV. Prosciutto .....coovviieeiiiiiiiiiiiiiiiiiiaan., Italy
Pork/Gured/Salty
v. WildBoar ..........ooooiiil California
Pork/Earthy/Light Spice
Add Ibérico de Bellota Ham............. Spain

Acorn Fed Pork/Rich/Nutty Flavor
o {1/2 oz} 10 Supplement @

Add Pork Bresaola............. Columbus GA
Juniper/Peppercorn/Coriander
e {1/2 oz} 5 Supplement ®




