
 
 

TASTING ROOM MENU 
Cheeses and charcuterie for tasting room boards 

are chosen weekly. 
 
Get your own $15 (serves 1)  
 
Your choice of three cheeses and choice of one 
charcuterie  
 
Various accompaniments  
 
Make it a double $27 (serves 2-3)  
 
Your choice of three cheeses and choice of two 
charcuterie  
 
Various accompaniments  
 
Four you $45 (serves 4-6)  
 
Your choice of four cheeses and choice of three 
charcuterie  
 
Various accompaniments  
 
Overboard $65 (Serves 6-8)  
 
Five cheeses of the week and three charcuterie  
 

Various accompaniments 

 

 

 
 

 

 

 

 

 

 

 

 

OTHER OPTIONS 

 
Across the board $13   
 
Cheese and cracker sampler platter  
 
Assortment of five of this week’s cheeses  
 
Lil’snack ‘ems $8  
 
Cone style snack- great for on-the-go grazing  
 
Wine & cheese flight $18  
 
Wine & cheese to pair (red, white or rosé) 
 

Grab & go boxes $10-$42 

 

 
 

 

*Accompaniments include but are not limited to 
assorted fruits, vegetables, picked items, 
condiments, nuts & berries, etc. 
 
*Charcuterie (Red Hog Butcher) can be substituted 
for smoked salmon or smoked trout (Schuckman’s 
Fish Co & Smokery) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cut to Order Cheeses 
*Notes unpasteurized cheeses 

Dry Fork Reserve*: Alpine-style modeled after Italian mountain cheeses. Its aged a minimum of 10 
months and is moister than traditional Parmesan and Asiagos but still maintains that rich and nutty flavor. 

Peppercorn Asiago: This a great spin off our Dry Fork Reserve but with a good punch of extra flavor. 
White Cheddar: "Medium bodied" cheddar aged for an average of 8 months. It is slightly crumbly but has 
a buttery mouthfeel that still gives you the unmistakable taste of fresh milk. Consistently mild and creamy 

throughout. 
Reserve Cheddar*: This cheddar starts just like the White Cheddar but it’s aged an average of 2 years long 

and it gives it a sharpness that you can't beat! 
Cheddar, Tomato basil: We loving call this "Pizza Cheese" because one taste will make you feel like you 

are right in the heart of Italy. Sundried Tomatoes and Basil mixed with the taste of cheddar it is the 
perfect combination. 

Colby: Creamy and delicious with just a little bit of tanginess. 
Colby, Chipotle: Classic Colby with the added smokiness of locally grown Chipotle Seasoning. This cheese 

is remarkable in that it brings and incredibly meaty, smoky flavor to any dish. 
Gouda, Mild: Following age-old recipes, this is a true gouda, evident in its delicate and satiny texture with 

a good amount of buttery density. 
Gouda, Bleu: The base stays creamy, and the curd slightly stays more open than our regular gouda to 
allow the tiny little crystalline delicious flecks of blue migrate through the wheel. This is a pierced bleu 

cheese that is aged roughly 60 days in Bleu Caves. 
Gouda, Smoked: Original creamy Gouda with a twist. Natural Smoke Flavor added perfectly pairs for any 

meat and gives you that smoky meaty combo. 
Monterey Jack: Creamy and buttery, it maintains a light tanginess most Jack cheeses are known for. It has 

an incredible amount of buttery depth. 
Monterey Jack, Garlic Paprika: This is possibly the boldest flavored cheese offered by Kenny's and those 

that love garlic will immediately gravitate in its direction. 
Monterey Jack, Jalapeno: Spicy take on the Monterey Jack. With green and red jalapenos creating a 

creamy but spicy cheese perfect for melting. 
St. Jerome: Butter yet robust flavor accompanied with a smooth rind. Similar to a cheddar or Gouda. 

Swiss-Kentucky Moon: A swiss of the highest quality. Sweet and balanced by traditional alpine notes of 
milky hazelnut. 

Barren County Bleu: Stilton Wannabe cave aged Blue. Fudge like cheddar base with a blue-veined interior. 
Tangy, slightly acidic ripe flavor. 

Kentucky Rose: Semi soft French farmhouse style Tomme. Lighter blue cheese with a hint of earthiness on 

the rind. 
Kentucky Bleu : One of Kenny’s signature cheeses. This bleu has added cream and a bit of tanginess. It has 

such a fudge-like consistency that can't be matched. 
Smoked KY Bleu: Kentucky Bleu is taken to new heights by being smoked over Applewood for half a day at 
Shuckman's Smokery. Once the cheese returns to the caves, the wheels are further aged and then waxed 

to maintain optimal texture and to let earthy smoke flavors permeate throughout. 
Awe-Brie: Smooth, pleasant fragrant consistency with a creamy texture and complex ripened flavor. This 

Brie has such a distinct taste that you won't find in traditional bries. 
Ted: Cave-aged in the blue cave to ensure rustic rind. A bit of lard is used on the rind to maintain 

moisture and prevent cracking. 
Nena: Made with double creme brie curd for a decadent and buttery mouthfeel. An ale washed rind with 

a clean finish. 
Norwood*: A raw milk American Alpine style modeled after French and Swiss styles like Gruyere and 

Comte. It has a nutty slightly sweet flavor with a bit of crunchiness from the crystallized texture. 
Fromage Blanc: Spreadable cheese that is made with whole milk. 

Curds: Curds are the fresh version of cheddar, and if you eat them fresh they have that famous "squeak" 
that people associate with the curd experience. 

Mozzarella: This is a whole milk style aged mozzarella that is slightly aged to make it the perfect 
consistency for grating. 

Pauline: Creamy, mild, semi soft French style cheese. Washed with a “funkier” wash to give the rind a bit 
of flair. 

 
*We also offer a rotating variety of Capriole Goat Cheese. 
 

 


