Flight of Cheese

loz Sampling of 5 Artisan Cheeses

Camembert
Granny Smith Apple
Made by Old Chatham Sheepherding Company in Old
Chatham, New York, Nancy’s Wheel is made with cow and
sheep’s milk with downy white edible rind, smooth creamy texture,
mild earthy flavor and nutty finish.

Bovinaburg
Marcona Almonds
An aged raw cow’s milk cheese, Alpine style

Natural rind, nutty, creamy & smooth
Berle Family Farm, Hoosick NY

Grafton Cheddar

Quince Paste
An aged whole cow milk cheese made in Grafton, Vermont, this

cheese is creamy and milky with a piquant and bold aftertaste.

Twig Farm
Vermont Wildflower Honey
Firm raw goat cheese. Rustic, nutty and earthy notes
West Cornwall, Vermont

Bayley Hazen Blue

Caramelized Walnuts
Made at Jasper Hill Dairy in Vermont this is a raw
cow’s milk cheese made of old world style

with a new world twist

A perfect appetizer or ending nosh for two to four people
$25

Desserts
Norma’s Pineapple Pie

Shortbread Crust & Highlawn Cream
9.00

Carrot Bundt Cake
Fat Toad Farm Goat’s Milk Caramel
Mascarpone Frosting

10.00
Pecan Balls

Vanilla Ice Cream & Maple Glaze
9.00

Callebaut Chocolate Pudding

Vanilla Whipped Cream & Toll House Cookie
9.00

Warm Brown Sugar Cake

Coffee Ice Cream & Caramel Sauce
11.00

Roasted Pumpkin Créme Briilée

Butterscotch Cookies
9.00

Indian Pudding
Molasses, Cornmeal & Raisins

8.00

Red Lion Apple Pie
Served Warm with Vanilla Ice Cream
9.00

Selection of Ice Creams & Sorbets

8.00

Desserts by William ]J. Hostetter



Coffee Drinks

Topped with Housemade Whipped Cream
& made with Great Barrington Coffee

9.00

Rockwell
Kahlua, Brandy, Créme de Cocoa

Shakespeare & Co.
Maple Spirit Liqueur, Powers Irish Whisky

Stockbridge

Bailey’s Irish Cream & Frangelico

Tanglewood
Grand Marnier, Amaretto

Jacobs Pillow
Kahlua, Grand Marnier, Baileys Irish Cream

Dessert Cocktails
11.00

Thin Mintini
Svedka Vanilla, Bailey’s, Kahlua, Créme de Menthe

Grasshopper

Green Créme De Menthe, Créme de Cocoa, Cream

Espresso Tini
Van Gogh Espresso Vodka, Baileys, Coffee Liqueur

Raspberry White Chocolate Martini
Stoli Razz, Godiva White Chocolate, Chambord

Dessert Wine

Selaks, Ice Wine, New Zealand
Saracco, Moscato D’Asti 2010
Grande Maison, Monbazillac 1998
Falchini, Vin Santo del Chianti 2002
Eden, Vermont Ice Cider 2008

Glass
8.00
8.00

12.00

12.00

14.00

Port, Madeira, Sherry

Dow Ruby

Cockburn’s Tawny

Fonseca Bin 27

Taylor Fladgate 1998

Taylor Fladgate 20 year Tawny
Dow’s 1985

Leacock’s 5 year full rich, Madeira
Alvear, Pedro Ximenez, 2008

Glass
8.00
8.00
8.00
12.00
13.00
20.00
9.00

10.00

Cognac, Armagnac, Calvados &

Grappa

Courvoisier V.S.

Courvoisier V.S.O.P.

Remy Martin V.S.O.P.
Delamain, Pale & Dry, X.O.
Remy Martin X.O.

Larressingle Armagnac V.S.O.P.
Daron Calvados

Nardini, Grappa, Veneto

9.00
12.00
12.00
18.00
22.00
11.00
13.00
10.00



