
Picnic Board
Serves 1 | $25 

Includes two charcuterie meats, two cheeses, honey/jam, and crackers
along with the usual accompaniments which may include fresh fruit, dried
fruit, olives, pickled veggies, sweet treats, fresh herbs, flowers, and more. 




Le  Charcuterie Menu 

Red Wine Date Night Board
Serves 2-3  | $55

Includes three meats, three cheeses, honey/jam, and crackers. Also comes
with the usual accompaniments which may include fresh fruit, dried fruit,

olives, pickled veggies, sweet treats, fresh herbs, flowers, and more.



White Wine Date Night Board
Serves 2-3 | $55

Includes three meats, three cheeses, honey/jam, and crackers. Also comes
with the usual accompaniments which may include fresh fruit, dried fruit,

olives, pickled veggies, sweet treats, fresh herbs, flowers, and more.



The Sparkling Cheese Tasting 
$15

Tasting of three rich cheeses including Triple Crème Brie, Gruyere, and
Creamy Smoked Blue Cheese. 

The high fat content of the brie, nuttiness of the gruyere, and tangy blue
enhance the flavor of sparkling wines from all regions, including our large

collection of French wines. Ask our staff for recommendations from our wine
list. 

 

The Cabernet Cheese Tasting
$15

Tasting of three bold cheeses including White Sharp Cheddar, Aged Gouda,
and Merlot BellaVitano.

The slight crunch and rich flavors of the cheddar and Bellavitano highlights the
berry notes of the cabernet sauvignon while the nuttiness of the gouda are
able to stand up to the intense flavors. Ask our staff for cabernet sauvignon

recommendations from our wine list. 
 

The Pinot Cheese Tasting 
$15

Tasting of the three smooth cheeses including Cypress Grove Humboldt Fog,
Fig & Honey Goat Cheese, and Drunken Goat. 

The smooth and creamy but differentiating textures of these three cheeses
blend well with the tidy and light tastes of Pinot Gris. Ask our staff for

recommendations from our wine list.  


