
Sunday Supper 
Three Courses $20 

 
 

Appetizers 
 
 

*Cup of Soup *Caesar Salad *House Salad   
 *Cheese & Charcuterie Selection 

 
 

Entrees 
 

Crab Cake 
Butter Cracker Crusted, Lemon Horseradish Sauce 

Creole Rice  
 
 

 

Pork “Holstein” 

Pork Schnitzel, Tomato, Caper & Parsley Sauce 
Fresh Egg, Black Pepper Späetzle  

 
  

 

Jambalaya  
Chicken, Andouille Sausage, “Holy Trinity” 

Creole Rice 
 
 

Mussels over Angel Hair  
Andouille Sausage, Roma Tomatoes,  

Creole Scampi Sauce 
 
 

Desserts 
 

*Crème Brulee 
*Flavored Gelato 

 

 Artisanal 
Cheeses 

($5 each) 
 

Calkin’s Creamery  
Noble Road Brie 

Honesdale, PA/Cow’s Milk 

Soft Ripened, Creamy, 

 Young Style Brie 

 

Calkin’s Creamery  
Barn Red Cheddar 

Honesdale, PA/Raw Cow’s Milk/60 days 

Mild, Slightly Nutty Flavor 

 

Calkin’s Creamery  
Smoke Signal Gouda 

Honesdale, PA/Raw Cow’s Milk/60 Days 

Catskill & Pocono Mountain 

Apple Wood Smoked Gouda 

 

Margot 
Italy/Cow’s Milk/30-60 Days 

Made with Beer, Hoppy, 

Malty, Aromatic 

 
Gorgonzola Mountain 
Italy/Cow’s Milk/6-12 Months 

Spicy, Dense, Milky, Firm 

“A Classic Gorgonzola” 

 
Black River Blue 

Wisconsin/Cow’s Milk/2-4 Months 

Creamy, Buttery, 

Bright Blue Flavor  

 

Drunken Goat 
Spain/Goat’s Milk/75 Days 

Semi Firm, Sweet,  

Smooth, Grapey 

 

Old Chatham Camembert 
Hudson Valley, NY/mixed/2-3 weeks 

Mild, Salted Flavor, 2011 

winner 

 

5 Spoke Tumbleweed 
Cheddar 

Pennsylvania/Raw Cow’s Milk/8 Months 

Buttery, Dense, Crumbling 

 

Cabra Romero Goat   
Spain/Goat’s Milk/2-4Months 

Rosemary Crusted, Semi Soft, 

Creamy, Silky Smooth 

 

Charcuterie 
 

Hot Sopressata,  
Duck Prosciutto,  

Serrano, Calabrese 
$3.50 each/ All four meats $12 

 

Any Three Cheeses  

Artisanal 
Cheeses 

($5 each) 
 

Sweet Grass 
Green Hill Brie 

Thomasville, Georgia/Cow’s Milk 

Soft Ripened, Smooth 

 
Great Lakes  

NY State Cheddar 
New York/ Cow’s Milk/1 Year 

Sharp, Grassy, Savory 

,   

Challerhocker 
Switzerland/Raw Cow’s Milk/12 Months 

Washed in Wine & Spices, 

Firm & Creamy, Nutty, 

Butterscotchy,  
 

Boerenkass Gouda 
Netherlands/Raw Cow’s Milk/2 years 

Intense Caramel, Butterscotch 

& Cashew Flavors 

 
Gorgonzola Mountain 
Italy/Cow’s Milk/6-12 Months 

Spicy, Dense, Milky, Firm 

“A Classic Gorgonzola 

 
Black River Blue 

Wisconsin/Cow’s Milk/2-4 Months 

Creamy, Buttery, 

Bright Blue Flavor 

 

Wexford Irish Cheddar 
Ireland/Cow’s Milk/12 Months 

Sharp, Buttery, Full Bodied 

 
Old Chatham, Camembert 
Hudson Valley, NY/mixed/2-3 weeks 

Mild, Salted Flavor, 2011 

winner 

 

5 Spoke Tumbleweed 
Cheddar 

Pennsylvania/Raw Cow’s Milk/8 Months 

Buttery, Dense, Crumbling 

 
Humboldt Fog Goat   
USA/Goat’s Milk/1 Month 

Cave Aged, Fudgy Texture, 

Tangy Flavor 

 

Charcuterie 
 

Hot Sopressata 
Duck Prosciutto,  

Serrano, Calabrese 
$3.50 each/ All four meats $12 

 

Any Three Cheeses  
& One Meat: $17 

 

Any Five Cheeses: $23   

Artisanal 
Cheeses 

($5 each) 
 

Calkin’s Creamery  
Noble Road Brie 

Honesdale, PA/Cow’s Milk 

Soft Ripened, Creamy, 

 Young Style Brie 

 

Calkin’s Creamery  
Barn Red Cheddar 

Honesdale, PA/Raw Cow’s Milk/60 days 

Mild, Slightly Nutty Flavor 

 

Calkin’s Creamery  
Smoke Signal Gouda 

Honesdale, PA/Raw Cow’s Milk/60 Days 

Catskill & Pocono Mountain 

Apple Wood Smoked Gouda 

 

Margot 
Italy/Cow’s Milk/30-60 Days 

Made with Beer, Hoppy, 

Malty, Aromatic 

 
Gorgonzola Mountain 
Italy/Cow’s Milk/6-12 Months 

Spicy, Dense, Milky, Firm 

“A Classic Gorgonzola” 

 
Black River Blue 

Wisconsin/Cow’s Milk/2-4 Months 

Creamy, Buttery, 

Bright Blue Flavor  

 

Drunken Goat 
Spain/Goat’s Milk/75 Days 

Semi Firm, Sweet,  

Smooth, Grapey 

 

Old Chatham Camembert 
Hudson Valley, NY/mixed/2-3 weeks 

Mild, Salted Flavor, 2011 

winner 

 

5 Spoke Tumbleweed 
Cheddar 

Pennsylvania/Raw Cow’s Milk/8 Months 

Buttery, Dense, Crumbling 

 

Cabra Romero Goat   
Spain/Goat’s Milk/2-4Months 

Rosemary Crusted, Semi Soft, 

Creamy, Silky Smooth 

 

Charcuterie 
 

Hot Sopressata,  
Duck Prosciutto,  

Serrano, Calabrese 
$3.50 each/ All four meats $12 

 

Any Three Cheeses  

Artisanal 
Cheeses 

($5 each) 
 
 

Bourbon Bellavitano 
Wisconsin/Cow’s Milk/5 months 

Kentucky Bourbon Washed,  

Think Cheddar Meets 

Parmigiano-Reggiano 

 
Sweet Grass 

Green Hill Brie 
Thomasville, GA/Cow’s Milk/3-5 Weeks 

Soft Ripened, Smooth 

 
Mrs. Quicke’s Cheddar 

UK & Ireland/Raw Cow’s Milk/10-14mos 

Sharp, Citrusy, Creamy 

,   

5 Spoke Tumbleweed 
Cheddar 

Port Chester, NY/Raw Cow/8 Months 

Buttery, Dense, Crumbling 

 

Challerhocker 
Switzerland/Raw Cow’s Milk/12 Months 

Washed in Wine & Spices, 

Firm & Creamy, Nutty, 

Butterscotchy,  
 

Boerenkass Gouda 
Netherlands/Raw Cow’s Milk/2 years 

Intense Caramel, Butterscotch 

& Cashew Flavors 

 

Bayley Hazen Blue 
Vermont/Raw Cow’s Milk/3 Months 

Stilton-esque, Chocolate, 

Hazelnut & Licorice Flavors 

 
Gorgonzola Mountain 
Italy/Cow’s Milk/6-12 Months 

Spicy, Dense, Milky, Firm 

“A Classic Gorgonzola 

 

Old Chatham, Camembert 
Hudson Valley, NY/mixed/2-3 weeks 

Mild, Salted Flavor, 2011 

winner 

 
Humboldt Fog Goat   

Humboldt, CA/Goat’s Milk/1 Month 

Cave Aged, Fudgy Texture, 

Tangy Flavor 

 

Aged Manchego 
Spain/Sheep’s Milk/1 Year 

Nutty, Toasted Almond,  

Caramel Flavors 

 

Charcuterie 
Hot Sopressata, 

Artisanal 
Cheeses 

($5 each) 
 

Calkin’s Creamery  
Noble Road Brie 

Honesdale, PA/Cow’s Milk 

Soft Ripened, Creamy, 

 Young Style Brie 

 

Calkin’s Creamery  
Barn Red Cheddar 

Honesdale, PA/Raw Cow’s Milk/60 days 

Mild, Slightly Nutty Flavor 

 

Calkin’s Creamery  
Smoke Signal Gouda 

Honesdale, PA/Raw Cow’s Milk/60 Days 

Catskill & Pocono Mountain 

Apple Wood Smoked Gouda 

 

Margot 
Italy/Cow’s Milk/30-60 Days 

Made with Beer, Hoppy, 

Malty, Aromatic 

 
Gorgonzola Mountain 
Italy/Cow’s Milk/6-12 Months 

Spicy, Dense, Milky, Firm 

“A Classic Gorgonzola” 

 
Black River Blue 

Wisconsin/Cow’s Milk/2-4 Months 

Creamy, Buttery, 

Bright Blue Flavor  

 

Drunken Goat 
Spain/Goat’s Milk/75 Days 

Semi Firm, Sweet,  

Smooth, Grapey 

 

Old Chatham Camembert 
Hudson Valley, NY/mixed/2-3 weeks 

Mild, Salted Flavor, 2011 

winner 

 

5 Spoke Tumbleweed 
Cheddar 

Pennsylvania/Raw Cow’s Milk/8 Months 

Buttery, Dense, Crumbling 

 

Cabra Romero Goat   
Spain/Goat’s Milk/2-4Months 

Rosemary Crusted, Semi Soft, 

Creamy, Silky Smooth 

 

Charcuterie 
 

Hot Sopressata,  
Duck Prosciutto,  

Serrano, Calabrese 
$3.50 each/ All four meats $12 

 

Any Three Cheeses  

Artisanal 
Cheeses 

($5 each) 
 

Sweet Grass 
Green Hill Brie 

Thomasville, Georgia/Cow’s Milk 

Soft Ripened, Smooth 

 
Great Lakes  

NY State Cheddar 
New York/ Cow’s Milk/1 Year 

Sharp, Grassy, Savory 

,   

Challerhocker 
Switzerland/Raw Cow’s Milk/12 Months 

Washed in Wine & Spices, 

Firm & Creamy, Nutty, 

Butterscotchy,  
 

Boerenkass Gouda 
Netherlands/Raw Cow’s Milk/2 years 

Intense Caramel, Butterscotch 

& Cashew Flavors 

 
Gorgonzola Mountain 
Italy/Cow’s Milk/6-12 Months 

Spicy, Dense, Milky, Firm 

“A Classic Gorgonzola 

 
Black River Blue 

Wisconsin/Cow’s Milk/2-4 Months 

Creamy, Buttery, 

Bright Blue Flavor 

 

Wexford Irish Cheddar 
Ireland/Cow’s Milk/12 Months 

Sharp, Buttery, Full Bodied 

 
Old Chatham, Camembert 
Hudson Valley, NY/mixed/2-3 weeks 

Mild, Salted Flavor, 2011 

winner 

 

5 Spoke Tumbleweed 
Cheddar 

Pennsylvania/Raw Cow’s Milk/8 Months 

Buttery, Dense, Crumbling 

 
Humboldt Fog Goat   
USA/Goat’s Milk/1 Month 

Cave Aged, Fudgy Texture, 

Tangy Flavor 

 

Charcuterie 
 

Hot Sopressata 
Duck Prosciutto,  

Serrano, Calabrese 
$3.50 each/ All four meats $12 

 

Any Three Cheeses  
& One Meat: $17 

 

Any Five Cheeses: $23   

Artisanal 
Cheeses 

($5 each) 
 

Calkin’s Creamery  
Noble Road Brie 

Honesdale, PA/Cow’s Milk 

Soft Ripened, Creamy, 

 Young Style Brie 

 

Calkin’s Creamery  
Barn Red Cheddar 

Honesdale, PA/Raw Cow’s Milk/60 days 

Mild, Slightly Nutty Flavor 

 

Calkin’s Creamery  
Smoke Signal Gouda 

Honesdale, PA/Raw Cow’s Milk/60 Days 

Catskill & Pocono Mountain 

Apple Wood Smoked Gouda 

 

Margot 
Italy/Cow’s Milk/30-60 Days 

Made with Beer, Hoppy, 

Malty, Aromatic 

 
Gorgonzola Mountain 
Italy/Cow’s Milk/6-12 Months 

Spicy, Dense, Milky, Firm 

“A Classic Gorgonzola” 

 
Black River Blue 

Wisconsin/Cow’s Milk/2-4 Months 

Creamy, Buttery, 

Bright Blue Flavor  

 

Drunken Goat 
Spain/Goat’s Milk/75 Days 

Semi Firm, Sweet,  

Smooth, Grapey 

 

Old Chatham Camembert 
Hudson Valley, NY/mixed/2-3 weeks 

Mild, Salted Flavor, 2011 

winner 

 

5 Spoke Tumbleweed 
Cheddar 

Pennsylvania/Raw Cow’s Milk/8 Months 

Buttery, Dense, Crumbling 

 

Cabra Romero Goat   
Spain/Goat’s Milk/2-4Months 

Rosemary Crusted, Semi Soft, 

Creamy, Silky Smooth 

 

Charcuterie 
 

Hot Sopressata,  
Duck Prosciutto,  

Serrano, Calabrese 
$3.50 each/ All four meats $12 

 

Any Three Cheeses  

 
 
 
 

Artisanal Cheeses 
($5 each) 

 
 
 
 

 

We have an ever 
changing selection 
of Artisanal Cheese 

to choose from! 
 

Check with your 
server for the most 

up to date list. 
 
 
 
 

Charcuterie 
Duck Prosciutto 

Serrano 
Calabrese 

Soppressata 
$3.50 each/ All four meats $12 

 
Any Three Cheeses  
& One Meat: $17 

All Five Cheeses: $23   
All Five Cheeses & Any Three  

Meats: $29 
 


