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THOMASVILLE, GEORGIA

CHEESE &@CHARCUTERIE

Taste of Thomasville
Sweet Grass Dairy Green Hill, Thomasville
Tomme, Asher Blue, and Pimento Cheese
served with Black Berry Patch peach-bourbon-
cardamom and strawberry-fig preserves, house
B+B pickles, roasted Schermer pecans, and
artisan crackers {25} **

Staff Favorites
A rotating collection of our favorite cheeses
from around the world, seasonally paired
with Black Berry Patch preserves, Creminelli
salami, roasted Schermer pecans, artisan
mustard, and sea-salt crackers. {30} **

SGD Pimento Cheese
Our award winning pimento cheese served
with house-made B+B pickles
and artisan crackers. {8}**

Fried Cheese Curds {8.50}
served with Buffalo and Ranch
Buffalo Style or Cajun +{1} with Ranch

Thomasville Tomme
with apples and roasted pecans {5}

**Glutenfree crackers available

“You have to be a romantic to invest yourself,
your money and your time in cheese.”
- Anthony Bourdain
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“The early bird gets the worm
but the 2nd mouse gets the cheese.”

- Willie Nelson

STARTERS @ PLATES

Charred Brussels and Spinach Dip NEW! {9}
Baked with parmesan reggiano and toasted crostini**

White Bean Hummus {9}
Rancho Gordo marcella bean hummus served with
deep fried brussels sprouts and toasted crostini***

Cheesy House Cut Fries {8} NEW! GF!

House cut fries with 4 oz of our new gluten-free
beer cheese sauce! Load. It. Up! + chopped bacon
{1} Your choice of two dipping sauces -

Garlic Aioli, Spicy Ketchup, Bourbon
Ketchup, House Ranch, & Buffalo

Smoked Wings {10} NEW! GF!

6 pcs of 3-hour smoked jumbo wings with our new
house-made buffalo sauce and your choice of our

ginger-lime, honey-chili, or ranch dunking sauces

Little Cheese {7}
Thomasville Tomme and Beecher’'s Cheddar melted
on baguette with apples and roasted pecans

GF Baked Mac ‘ N’ Cheese Bowl NEW! {8}
Creamy Thomasville Tomme with gluten-free rotini
noodles, baked to perfection. + chopped bacon {+$1}

Steak Frites {18}

Seared 8oz grass-fed hanger steak with our fresh
house-cut fries,

Make them cheesy with 2 oz of our beer cheese
drizzle +{2} Add melted bleu cheese to steak +{1}

SANDWICH SIDES
chips or dressed spinach,
fries with 2 sauces or fried brussel sprouts {+2}

{GLUTEN FREE BUNS AVAILABLE}

FIND US: HOURS:

123 S. Broad Street Tues - Thurs: 11 am - 9 pm
229-228-6704

sweetgrassdairy.com

Fri & Sat: 11 am - 10 pm

Closed Suns and Mons

/9

@sgdcheeseshop

SANDWICHES
Big Cheese {o}

Melted Thomasville Tomme and Beecher’'s Cheddar on toasted ciabatta
+bacon {1}

Chicken Salad Sandwich {10}
Roasted Springer Mountain chicken breast, cucumber, pickled red onion,
dill and Schermer Pecans on toasted ciabatta.

Fried Chicken Sammy {10}
Fried chicken breast, spring mix, tomato and house-made ranch dressing
on a Flowers Bakery brioche bun Make Buffalo Style! + {1}

The “Cheese Shop” Burgers {13}

2 grass-fed beef patties cooked medium on Flowers Bakery brioche buns
with your choice of :

--Thomasville Tomme

--Pimento Cheese with Bourbon Bacon Jam, or

--Asher Blue with Grilled Onions

mustard, mayo, ketchup, lettuce, tomato, onion on the side per request

Cheese Steak Sandwich NEW! {13}

Chopped hangar steak with sauteed peppers and onions on a Flowers
Bakery hoagie bun with our housemade garlic aioli, melted Beecher’s
Flagship cheddar and Thomasville Tomme

SALADS

Add grilled or fried chicken {$4} or cooked-to-order hangar steak {$8}

Warm Beet Salad NEW! GF! {12}

Smoked beets, roasted acorn squash and smoked red beets on a bed of Old
McDonald Farms spinach, sherry vinaigrette, Vermont Creamery chevre,
lemon juice, toasted squash seeds

Our Rustic Salad {10}

Our house pickled red onion,crushed pistachio,hand-shredded
parmigiano reggiano, and over a fresh salad blend with house-made dijon
vinaigrette.

Simple Spinach Salad {$8}
Bed of fresh spinach with parmesan reggiano and our champagne
vinaigrette

* Our fryer is GLUTEN FREE! We also use 100% PEANUT OIL.

Please let your server know of any allergies!

may increase your risk of food borne illness.

Consumer Advisory: Raw or undercooked foods
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2021 TURN FOR DRIKMENU



