
 
 

Artisanal Cheese Selection 
 

Pleasant Ridge Reserve 
This Gruyère-style cow’s milk cheese is  

sweet and nutty with an earthy bite. 
 

MT TAM Triple-Cream Brie 
This elegant triple-cream Brie is made with organic  

pasteurized milk and has a mellow earthy flavor  
reminiscent of white mushrooms. 

 

Humboldt Fog 
This elegant soft and surface-ripened cheese is made from pasteurized 

goat’s milk. A ribbon of edible ash runs along its  
center and a coating of ash under its exterior give  

it a distinctive cake-like appearance. 
 

Petit Agour 
Hailing from the French side of the Pyrenees, this little wonder is 

immensely flavorful and made from raw sheep’s milk. It is sweet, spicy, 
and exuberant in flavor with a firm texture. 

 

Rogue River Blue 
Aged for up to one year, this Oregon blue cheese is made from pasteurized 

cow’s milk. Wrapped in grape leaves which  
have been soaked in pear brandy, it has a  
lovely balance and is known as one of the  

world’s best blue cheeses. 


