
BLUE
Cashel Blue-  Grubb Family farm, buttery & mild

Colston Bassett Stilton -Moist, firm, spicy aroma, King of English              
cheeses

Maytag Blue- Classic American, sharp & rugged

Point Reyes Farmstead Cheese Co.-Aged for  4 months & startlingly 
delicious.  Brilliant on a steak. 
Roque creamery Smokey blue- Rich, with terroir of smoked oregon 
hazelnuts

Rolli Red Rock- Blue-veined cheddar,Incredible, complex & always my 
favorite

Rogue Creamery-Organic, creamy, American treasures from the 
Rogue River Valley

Roquefort- Raw, sheep's milk, soft, spicy & piquant, Classic French

persille de Rambouillet-Incredibly smooth & creamy goat's milk blue

St. Agur- Robust & easily spread from the village of Monts du Velay, 
France


