
COW GOAT SHEEP BLUE MIXED MILK
Sonoma Toma Capricious Shepherdista Rogue River Blue Seascape

Fiscalini Bandage 
Wrapped Cheddar

Bucheret Abbaye de Bel’loc Marin French Blue Cremont

Rush Creek Reserve* Capriago San Andreas Buttermilk Blue Bo Peep

Estero Gold Bonne Bouche Lamb Chopper Maytag Echo Mountain

Nicasio Square Purple Haze Idiazabal Asher Blue Robiola 3 Milk

M I X E D  M I L K  M E D L E Y
Cow’s milk and goat’s milk combine effortlessly in these mixed-milk gems.

An outstanding assortment together with flatbread, olives and fruit.

SEASCAPE |  CREMONT |  ECHO MOUNTAIN

E V E R Y T H I N G  O L D  I S  N E W  A G A I N
Newcomers to the artisan cheese movement, with plenty of old-school influence. Washed rinds, natural rinds,

dense and firm or wonderfully gooey ... it’s all here. Serve with big reds and crunchy breads.

RUSH CREEK RESER VE* |  SHEPHERDISTA |  NICASIO SQUARE

L O C A L  I M P O R T S
Made right here in California, but very much ensconced in European cheesemaking traditions. One cow’s milk, one 

goat’s milk and one sheep’s milk. Three exceptional cheeses. Excellent with honeycomb, dried fruit, and crostini.

SONOMA TOMA |  BUCHERE T |  SAN ANDREAS

B O R N  I N  T H E  U S A 
Truly original examples of American cheesemaking at its finest. A Jersey milk gem, a buttery sheep and cow milk mix, 

and a classic, creamy blue from Wisconsin. Serve with crudité, ciabatta toasts and figs.  

ESTERO GOLD |  BO PEEP |  BUT TERMILK BLUE

F E E L I N G  B L U E 
For blues lovers everywhere. From Oregon, from Georgia and from the Vendée in France. Remarkable blue flavor,

each with its own distinctive style. Serve with a mostarda, or perhaps a port. 

ROGUE RIVER BLUE |  ASHER BLUE |  BLEU DU BOCAGE

c h e e s e  p l a t e  s u g g e s t i o n s

G r e e n L e a f   San Francisco, CA   415.647.2991  www.greenleafsf.com

* Due in November
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U N D E R  $ 1 0
C O W
Emmental
Fromage d’Affinois
Mezzo Secco
President Brie
Special Select Dry Jack
Yellow Buck Camembert
Daisy Cheddar
DiStefano Burrata

G O A T
Couturier
Cabecou

B L U E
Black River Blue
Bleu d’Auvergne
Shaft’s Blue

$ 1 0 - $ 1 2
C O W
Beemster Classic
Carmody
Point Reyes Toma
Estero Gold
Crescenza
Explorateur
Franklin’s Teleme
Piave
Rouge et Noir Triple Crème
Highway One
Marin French Gold
San Joaquin Gold

S H E E P
Manchego 

G O A T
Beemster Premium Goat

B L U E
Cambozola
Fourme d’Ambert
Gorgonzola Dolce
Marin French Blue
Maytag Blue
Point Reyes Original Blue
Roaring 40’s Blue

M I X E D
Seascape

$ 1 2 - $ 1 4
C O W
Beemster XO
Cave Aged Gruyere
Foggy Morning
Raclette**

S H E E P
Idiazabal
Lamb Chopper
Ossau Iraty

G O A T
Bermuda Triangle
Drunken Goat
Garrotxa
Laura Chenel Crottin
Midnight Moon
Humboldt Fog

B L U E
Oregon Blue
Smokey Blue

$ 1 4 - $ 1 6
C O W
Barely Buzzed
Formagella
Loma Alta
Nicasio Reserve
Nicasio Square
Thomasville Tomme
Bandage Wrapped Cheddar

G O A T
Purple Haze
Truffle Tremor

B L U E
Blu del Moncenisio
Crater Lake Blue
Caveman Blue

M I X E D
Robiola 3 Milk

GreenLeaf not only stocks delicious artisanal cheeses - we also offer a tremendous selection of specialty honeys,
dried fruits, nuts, breads and other accompaniments that are perfect with your favorite cheese. The following are
some fantastic choices:

Dried Figs

Dried Cherries

Quince Paste

La Saison Date Wheel

Marshalls Honeycomb	

Marshalls Honey

Walnuts & Pecans	

Marcona Almonds

Pastry Smart Brioche

Pastry Smart French Baguette

Rustic Bakery Crostini, Flatbreads

  and Lavosh	
	

v a l u e - r i c h  c h e e s e

* available by
   preorder only

GreenLeaf understands the need to keep costs in check, and with that in mind, we have pulled together a fine assortment 
of our most attractively priced cheeses for you. Make no mistake, well-priced does not mean diminished quality - in fact, it 
is quite the opposite. What makes these cheeses so exceptional is that they are also some of our most beloved. Consider a 
buttery French Emmental for less than $10 per pound, or a lightly smoked Sheep’s milk cheese from Spain for around $14 
per pound. And there are  29 cheeses on the list from California alone! The selection is exceptional, and easy on the bottom 
line too. Try some of our fantastic (and frugal) cheeses today!

c h e e s e  p l a t e  a d d i t i o n s


