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TOMME CHEVRE ET BREBIS

soft-hard sheep and goat milk - nutty, caramel, umami

LA TUR
creamy cow, sheep and goat cheese - buttery, earthy, tangy

MIMOLETTE
firm cow’s milk cheese - caramel, buttery, tangy

OMTE

C
semi-hard cow’s milk cheese - fruity, buttery, nutty

OSSAU-IRATY
semi-hard sheep’s milk cheese - toasty, grassy, sweet

FOURME D'AMBERT
semi-hard blue cow’s milk cheese - tangy, savory, earthy

SAINT ANGEL TRIPLE CREAM
creamy cow’s milk cheese - sweet cream, buttery, umami

ALL CHEESES;SERVED"WITH TOASTED

MARCONA ALMONDS, & LOCAL HONEY

CHOOSE ANY THREE CHEESES FOR 22
FIVE FOR' 31/ SEVEN FOR 40
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——SOMM SELECTS ——

FEATURED GLASS

CLEMENT & FLORIAN BERTHIER.TERRE DE SILEX
SAUVIGNON BLANC, 2023 - 26/91

In the Berthier family, the craft of winemaking has been passed from father to
son for five generations. Today, brothers Clément and Florian carry on this
legacy with a deep respect for tradition and a shared passion for viticulture. A
rising-star appellation in the Loire Valley, Coteaux du Giennois is a region every
Sancerre lover should discover. Made from 100% Sauvignon Blanc, this cuvéeis a
true expression of terroir. The grapes come exclusively from a single vineyard in
the commune of Saint-Pére, where the vines are rooted in ancient Cretaceous
flint (silex) soils, the inspiration for the wine's name.

Bright and expressive, this Sauvignon Blanc offers vibrant aromas of fresh

grapefruit, white pear, and delicate acacia blossoms, beautifully balanced by the

distinctive smoky, flinty minerality that defines the vineyard. Crisp, elegant, and
remarkably refined, a fine example of how terroir influences a wine.

PERFECT PAIRS

DOMAINE TEMPIER ROUGE - 149
mourvedre / grenache / cinsault, bandol, 2022
black currant, cherry, herbs de provence
BEST WITH: DUCK CONFIT OR STRIP AU POIVRE

DOMAINE BARTSCHI - 109
le clos cru manicle" chardonnay, bugey, 2022

yellow apple, lemon, peach, mango, toast
BEST WITH:TROUT AMANDINE OR MACARONI GRATIN

LES HAUTES TERRES, JOSEPHINE CREMANT DE LIMOUX - 83
chardonnay / chenin blanc / mauzac, limoux, nv
lush pear, ripe stone fruit, toasted sugar
BEST WITH: GRILLED SALMON OR FROMAGE

MAISON CHANZY, 'LES BUSSIERES - 108
mercurey, pinot noir, 2021

blackberry jam, cranberry, chocolate, violet
BEST WITH: BOEUF BOURGUIGNON OR PATE DE CAMPAGNE

CHATEAU FONROQUE, GRAND CRU CLASSE SAINT-EMILION - 118

merlot / cabernet franc, 2019

Black Plum, Chocolate, Fig, Raspberry
BEST WITH:STRIP AU POIVRE OR ONION SOUP GRATINEE
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