
       

 
 

 

              

 
 
 
 
 

The Flying Fish Café  
Artisanal Cheese and Wine Flight Experience 

 “Age is something that doesn't matter, unless you are a cheese”.  .  . Billie Burke 

                          

 

 
Degustation of Flying Fish Artisanal Cheeses 

 
Five Tasting Portions and Accompaniments:  

Raisins on the Vine, Savannah Bee Company Honeycomb, and Spanish Membrillo, 
with a fresh and Kiln-dried Cranberry, Bermuda Onion, and Apple Compote “Agrodolce”  18.00 

 

 

MT TAM 
This is Cowgirl Creamery's signature cheese from Point Reyes, CA. It is a smooth, creamy, elegant  

and triple-cream cheese. It is made with tasty organic milk from the Straus Family Dairy.  
MT TAM is firm, yet buttery with a mellow, earthy flavor reminiscent of white mushrooms. 

 

********************** 
Beehive Cheese Creamery “SeaHive”  

SeaHive is the newest cheese from the Beehive Cheese Creamery in Utah. This handcrafted artisanal cheese is 
a true expression of our local flavors; milk, salt and honey and the love for cheese making. SeaHive is hand-

rubbed with Beehive wildflower honey and local Redmond salt. The honey is harvested from a local farm where 
the bees visit wildflowers and fruit orchards. The salt is from an ancient sea bed near Redmond, Utah and 

contains unique flecks of color that are the result of more than 50 natural trace minerals.  
 

********************** 
Fiore Sardo  

This semi-hard sheep's milk cheese from Sardinia has production which dates back to the 1700's. Translated as 
“Flower of Sardinia”, this cheese is handcrafted by the Sardinian herdsmen who raise a very special breed of 
ewe for this particular cheese. The cheese hangs above a fireplace where it picks up its smoky flavor from the 
burning Mediterranean shrubs. The cheese becomes harder and sharper with age. Traditionally of farmhouse 

production, techniques have changed little over the years. Fiore Sardo is nutty, a bit sharp and has great depth 
of flavor; it maintains its moistness although aged 8 months in cellars, which by law must be in Sardinia 

 

********************** 
Drunken Goat 

Cabra al Vino! Literally meaning “goat with wine," this semi- firm pasteur ized goat from Spain’s Mediterranean 
coast is cured for 48-72 hours in Doble Pasta red wine. The paste remains nearly pure white and the rind 

absorbs a lovely violet hue. The paste is sweet and smooth, delicately grapey, with a gentle, pliable texture and 
mild fruity flavor. A D.O.P cheese, it pairs well with medium fruity reds. 

 

********************** 
Cashel Blue 

Traditional, handcrafted Irish Farmhouse Blue Cheese of cylinder shape made from cow's milk and is produced 
by the Grubb family in Ireland. The herd that produces this cheese is known as a “closed” herd, meaning that 

new stock is acquired from only exis ting animals. It has a wet, crusty rind with gray moulds. When young, 
Cashel Blue is firm, yet moist, with just a hint of fresh tarragon and white wine. With age, its character emerges, 

mellowing to a rounder, spicier s tyle. It matures in 8 to 14 weeks and has a fat content of 45 per cent. The 
cheese produced is a very soft and buttery blue cheese that is almost liquid at room temperature.  
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“Wine and cheese are ageless companions, like aspirin and aches, or June and moon,  
or good people and noble ventures” . . . M.F.K. FISHER - Vin et Fromage 

 
Wine Flight Pairing - 1-oz pour of each 16.00 

° Noval Black Porto 
° Lustau East India Solera Sherry 

° Broadbent Madeira Malmsey 10 yr 

 


