TAMIE 7,80
COW'’S MILK, SOFT CHEESE 30 grams

2022 GEWURZTRAMINER LES FREILLES DU LOUP
WEINBACH, ELSASS

5cl 8,90

ﬁ Region Avergne-Rhéne-Alpes

Tamie is a mild soft cow’s milk cheese with a
washed rind. Made by monks at the Abbey of
Notre-Dame de Tamié, it is characterized by its

creamy texture and delicate, slightly nutty flavors.

CHAROLAIS 7,80
GOAT'S MILK, GOAT CHEESE 30 grams
2019 SAUVIGNON BLANC MOARFEITL
NEUMEISTER, STYRIA
5cl 11,90

ﬁ Region Burgund-Franche-Comté

The creamy paste becomes crumbly with aging
and develops a mineral-woody aroma
after dry ripening.

Large goat cheese with an ivory-colored, grainy
rind and blue-gray veins.

Cheese menu

ANTONY
ELEVEUR DE FROMAGES

Pierre Androuét introduced Bernard Antony to the
secrets of affinage. In 1981, the first aging cellar
was established on the family’s old farmhouse.
This marked the beginning of a small selection of
farmhouse cheeses in Sundgau, a quaint
region in southern Alsace, nestled in
the tri-border area where France, Germany, and
Switzerland meet — a place where their true
potential could flourish.




COMTE RESERVE 7,80
COW'’S MILK, HARD CHEESE 30 grams

1988 MAGNUM GRUNER VELTLINER ALTE POINT
KIRCHMAYR, LOWER AUSTRIA

5cl 10,90

ﬁ Region Bourgogne-Franche-Comté

Our Comté Réserve matures for 18-26 months and
mostly comes from spring or summer production. Its
aroma evokes sunny meadows. On the palate, it
transitions from firm to soft and slightly brioche-like,
with buttery and floral notes alongside hints of
cream and hazelnut.

CHAOURCE 7,80
COW'S MILK, SOFT CHEESE 30 grams

2011 MAGNUM WEISSE RESERVE
ECKER-ECKHOF | LOWER AUSTRIA

5cl 8,50

ﬁ Region Champagne

Lactic fermentation gives it a bright, almost tangy
flavor, while the use of whole milk provides a rich,
creamy texture. It finishes with a refined, pleasantly

bitter note—often described by chefs as
"wonderful" —which defines its distinctive
character.

BLEU DAUVERGNE 7,80
COW'’S MILK, BLUE CHEESE 30 grams

2010 GRAND CUVEE, TROCKENBEERENAUSLESE
KRACHER, BURGENLAND

5cl 22,00

ﬁ Region Auvergne-Rhéne-Alpes

This cheese captivates with delicate aromas of
undergrowth, wild mushrooms, and damp earth. Its
tender texture melts gently on the palate, revealing
flavours that evoke a quiet walk through the forest.

MOELLEUX DU REVARD 7,80
COW’S MILK, WASHED-RIND CHEESE 30 grams

2019 CUVEE APPIUS
ST.MICHAEL | EPPAN

5cl 19,90

ﬁ Region Auvergne-Rhdne-Alpes

lts youthful character is reflected in its delicate
white bloom, which lightly coats the pale red rind.
With age, and through the same regular rubbing
process used for Mont d’Or, the rind of the Revard
develops a deeper, richer colour. At the same time,
the paste becomes increasingly creamy and
supple, while its aroma grows more pronounced
and complex, revealing greater depth and
character.
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