
CHEESE BOARD* 
SELECTED BY OUR MONGERS FOR SEASONALITY & PEAK 
RIPENESS ACCOMPANIED BY OUR BEST PRESERVES, NUTS 

& LOCAL BREADS 
SELECTION OF FOUR:                     

CHARCUTERIE BOARD 
SEASONAL BOARD OF OUR BEST 

PATES WITH DRY CURED MEATS & SALUMI ACCOMPANIED BY 
MUSTARDS, PICKLED MIX AND LOCAL BREADS 

SELECTION OF FOUR:                      
 

CHEESE & CHARCUTERIE BOARDS ARE A GREAT START OR FINISH TO YOUR MEAL 
 

SMALLER PLATES 
 

 
HOUSE BUTTER & BREAD 

SEASONAL SAVORY BUTTER, 
LOCAL ARTISAN BREADS 

 
 

DEEP FRIED GOAT CHEESE 
GREEN OLIVE TAPENADE  

RED PEPPER JELLY 
 
 

RAW OYSTERS* 
STOUT  MINONETTE,  
FRESH HORSERADISH 

 
 

POUTINE 
CHEESE CURDS, POMMES FRITES, 

VELOUTE 
 
 

TART DU JOUR* 
PATE BRISEE, SEASONAL VEG, 

CHEESE , MIXED GREENS  
 
 

SOUP 
ONION SOUP GRATIN*  

 
 

VEGETARIAN SOUP DU JOUR     
 

SIDES 
POMMES FRITES 

BRUSSEL SPROUTS  
BRAISED VEG  

MAC & CHEESE   

\ 

LARGER PLATES 
 
 
 

STEAK FRITES* 
COPPER RIDGE HANGER, HOUSE MAYO, 

POMMES FRITES   
 
 

MUSHROOM TAG 
HOUSE MADE TAGLIATELLE,  

CREMINI RAGU, STRAVECCHIO ASIAGO 
 

 
ROASTED CHICKEN 

ORGANIC FREE RANGE BELL & EVANS, 
 APPLE, SPETZEL, CABBAGE, NIMAN BACON 

 
 

PORK  
BONE-IN ORGANIC CHOP,  

MASHED SWEET POATOTES, FENNEL CONFIT 
 
 

MOULES FRITES 
PEI MUSSELS, WHITE WINE,  

GARLIC, FRITES, HOUSE MAYO 
 
 

LAMB OSSO BUCO 
CHEVRE POLENTA,  
BRUSSEL SPROUTS,  
MINT GREMOLATA 

 
 

MAC & CHEESE* 
RACLETTE, GOUDA, BECHAMEL,  

COMTE, MORE CHEESE, BRIOCHE CRUMBS, 
MIXED GREENS 

 
ADD A ½ LOBSTER*  

 

 

SALADS & 
SANDWICHES 

 
BEET  & BLUE 

FORUEM D’AMBERT, MACHE, 
CANDIED WALLNUTS, CURED 

LEMON DRESSING 
 

 
BACON, EGG, & CHEESE 

SALAD* 
BACON, DUCK EGG, GRUYERE, 

CARAMLIZED SHALLOTS, 
ARUGALA, CHAMPAIN VINEGAR 

 

THE GRILLED CHEESE* 
OUR BEST MELTING 

CHEESES, RUSTIC BREAD 
 

ADD JAMBON DE PARIS  
 

THE CHEESE BURGER* 
NIMAN RANCH BEEF, 

BRIOCHE BUN,  
CHEDDAR OR MAYTAG BLUE, 

FRITES 
 

 

MIXED GREENS &  
NICOISE OLIVES 

CURED LEMON  DRESSING 
  
 

HOUSE SPECIALS 
 

WEDNESDAY 
FOIE GRAS 

THURSDAY 
FONDUE 
FRIDAY 

WILD SALMON 
SATURDAY  

DUCK, DUCK, GOOSE 
   

CASEUS     

         New Haven, CT        
Fromagerie & Bistro 

1.(‘k a se us) Cheese / 
n. [OE, chese, AS, from Latin. Caseus]  
The curd of milk, coagulated usually 
with rennet, separated from the whey, & 
pressed into a solid mass into a hoop or 
mold 

 

 2. New Haven’s Premier Cheese 
shop & Bistro. A specialized 
gourmet purveyor featuring 
exclusive cheeses, charcuterie, 
preserves, oils, vinegars and 
spices artisanally produced 
locally and abroad.   

THANK YOU FOR CHOOSING 
TO SHARE A MEAL WITH US 

*thoroughly cooking meats, fish, poultry, 
and dairy products reduces the 

 risk of food born illness. 

 WE USE PEANUT OIL 
93 WHITNEY AVE NEW HAVEN 06510 

(203) 6.CHEESE             
www.caseusnewhaven.com 
part i e s  o f  6  or  more  add 18% gratu i ty  

OUR GOAL IS TO PAMPER YOU 
WHILE EATING AT CASEUS. 

ANY REQUEST WILL BE 
CONSIDERED WITH THE 
UTMOST IMPORTANCE. 


