
*Consuming raw or undercooked meat may increase your risk of foodborne illness. 
We are happy to accommodate allergy requests, without ridicule, when possible.

Cheese & Charcuterie Boards
Show Me serves 2–4  45

Grand serves 5–7  70
Boss serves 8–10  120

Charcuterie
served with mustard, pickles, house sourdough

Cured Salamis 19 
Paté en Croute 16
Weston Paté 14

Chicken Liver Mousse 11

boards
Cheese Boards

served with: honey, nuts, fruit, house sourdough

MONGER’S CHOICE
3 or 5 cheeses  28/36

• INDIVIDUAL CHEESES FROM THE CASE •

Prairie Tomme: Green Dirt Farm: Weston, MO
sheep’s milk, pressed curd, natural rind, nutty and deep 15

Tuffet: Green Dirt Farm: Weston, MO
sheep’s milk, lactic curd, wrinkly rind, floral and funky  11

Fresh: Green Dirt Farm: Weston, MO
sheep’s milk, fresh, spreadable cheese  8

Woolly Rind: Green Dirt Farm: Weston, MO
sheep’s milk, bloomy rind, buttery and delicate 14

Dirt Lover: Green Dirt Farm, MO
sheep’s milk, bloomy rind w/vegetable ash, earthy and full flavored 14

Point Reyes Blue:  Point Reyes Farmstead, Point Reyes Station, CA 
sheep’s milk, bloomy rind w/vegetable ash, earthy and full flavored 14


