Since 1998

CHEESE & WINE BAR

COMTE (FRANCE)

Delicately dotted with small holes, this semi-hard
cheese offers a rich, nutty flavor with hints of
hazelnut.

CANTAL (FRANCE)

Smooth and subtly tangy, with a buttery texture
that melts on the palate.

FMMENTAL (FRANCE)

Famous for its mild to robust profile, with notes
ranging from nutty to slightly fruity.

BRIFE DF, MEAUX (FRANCE)

Luxuriously soft and creamy with a refined fruity
finish - an iconic French indulgence.

ROQUEFORT (FRANCE)

A striking blue cheese with sweet caramel notes
and the tang of sheep’s milk, balanced by its
sharp mold veins.

TALEGGIO (ITALY)

With its rosy rind and supple, creamy center, this
cheese carries aromas of sweet hay and roasted
almonds.

GRANA PADANO (ITALY)

A hard, aged cheese offering a slightly sweet
and savory, nutty taste.
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MANCHEGO (8&DAIN)

Bold and piquant, this Spanish classic delivers a
salty, satisfying flavor that lingers delightfully.

STILTON (UK)

Creamy and crumbly with bold blue veining,
known for its rich flavor and lingering piquant
aftertaste.

MEDIUM CHEDDAR (UK)

Smooth yet robust, this mature cheddar features
a brothy, umami-rich depth with a creamy finish.

MATURE GOUDA (NETHERLAND)

Deep yellow colour with a sweet and nutty
flavour.

TETE DF, MOINFE( SWITZERLAND)

Rich, aromatic, slightly tangy with nutty and floral
complexity.

CRUYERF, (SWITZERLAND)

Slightly salty with flavour creamy and nutty.

If you have any: allergies or dietary requirements, please notify a member of our staff, and we will be happy to assist you..
Al prices are inclusive of service charges, municipality fee & VAT.None of the cheeses listed above contain actual nuts; any nut reference refers only to the taste profile of the cheese.
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RESTAURANTS

Create your own tasting experience, choose any
five cheeses, served with:
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MANGO CHUTNEY
FRESH GRADELES
WARM BAKED BREAD

Perfect for sharing - or savoring solo with a glass
of vintage wine.

Rich, melted indulgence perfect for two.

VINTAGE CHEESE FONDUE 180

A traditional blend of Comté, Cantal, and
Emmental cheeses - melted to perfection for
a rich, comforting experience.

BLUE CHEESE FONDUE 180

A bold and indulgent mix of Comté, Cantal,
Emmental, and the distinct character
of Roquefort.
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