
S M A L L  B A T C H  A R T I S A N A L  C H E E S E S  

 

pastry chef brenton balika and chef adam sobel had a vision to hand 

craft artisanal cheeses within a professional restaurant environment.  

eight years later that vision has come to fruition.  chef balika’s labor 

of love coupled with his zeal for food has resulted in some of the 

finest hand crafted cheeses in america; created exclusively for our 

guests here at bourbon steak, washington dc.  These cheeses are made 

using superior locally sourced, seasonal ingredients while utilizing 

traditional culturing methods.  please, savor and enjoy. 

  

 

50/50    aged 1-2 months 

half cow’s/half goat’s milk, blooming rind,  

both milks are made with the same method, observing tradition, 

separated by a layer of ash.  

 

MOURNING GOAT aged 6-9 weeks 

Goat’s milk, Soft Ripened,  

Dense and piquant chevre that is intensified by the addition of blue  

molds 

 

THREE CREAM    aged 1-2 months 

cow’s cream and milk, blooming rind,  

dense and buttery texture that tastes of fresh cream, hay and 

mushrooms 

 

CLASSIC ROBIOLA FRESCA    aged 2-4 weeks 

Sheep’s milk, soft natural rind,  

simple, clean, and slightly sweet in flavor  

 

CAPRETTO    aged 2-8 weeks 

goat’s milk, blooming rind, creamy chevre encased in a white mold rind.  

tangy with a lingering flavor of mushrooms 

 

SUBOLEO    aged 4-10 weeks 

goat’s and cow’s cream, washed rind, 

intense aroma, fruity and floral, with peppery notes.   

 

GORGONZOLA “INDECISO”   aged 3-6 months 

neither dolce nor picante. cow’s milk, soft natural rind, mild 

 

6 each   

selection of 3 cheeses…15 


