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Wine & Cheese Flights

1 – White Flight
Cheeses: Humboldt Fog, Goat’s Milk, USA – Il Conti Pinot Grigio, Italy
Raclette, Cow’s Milk, France – Domaine Pichot Vouvray, Loire France

 Rogue Smokey Blue, Cow’s Milk, USA – Gramona Gessami, Penedes Spain
 Brillat Savarin, Cow’s Milk, France – Muga Blanco, 100% Viura, Rioja Spain

Complemented by Peach Lavender Jam, Caramelized Walnuts, Potter’s Crackers

2 – Red Flight
Cheeses: Mimolette, Cow’s Milk, France – Domaine de la Madone, Beaujolais France

Aged Provolone, Cow’s Milk, Italy – Elio Grasso Dolcetto, Italy
Port Salut, Cow’s Milk, France – Domaine Des Escaravailles, Cotes Du Rhone France

Tallegio, Cow’s Milk, Italy – The Lackey Shiraz, South Australia
Complemented by Dalmatia Fig Spread, Marcona Almonds, Potter’s Crackers

3 – Old World Meets New Flight
Cheeses:  Truffle Tremor, Goat’s Milk, USA, California – Il Conti Pinot Grigio, Italy

Big Ed’s Gouda, Cow’s Milk, USA, Wisconsin – Muga Blanco, Rioja Spain
Maytag Blue Cheese, USA, Iowa – Domaine de la Madone, Beaujolais France

Widmere’s 6 year Cheddar, USA, Wisconsin – The Lackey Shiraz, South Australia
Complemented by Bron’s Bees Honey, Fire Roasted Tomatoes, Potter’s Crackers

Wine Flight - $15
Wine and Cheese Flight - $25


