
CHEESE BOARD* 

SELECTED BY OUR MONGERS FOR SEASONALITY & PEAK 
RIPENESS ACCOMPANIED BY OUR BEST PRESERVES, NUTS 
& LOCAL BREADS 
SELECTION OF FOUR:                    14 

CHARCUTERIE BOARD 
SEASONAL BOARD OF OUR BEST PATES WITH DRY CURED 
MEATS & SALUMI ACCOMPANIED BY MUSTARD, PICKLED MIX & 
LOCAL BREADS 
SELECTION OF FOUR:                     14 

 
 

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

SMALLER PLATES 
 

HOUSE BUTTER & BREAD 
SEASONAL HOUSE BUTTER, 

LOCAL ARTISAN BREADS 
5 
 
 

POUTINE 
FRESH LOCAL CHEESE CURDS, 

POMMES FRITES, VELOUTE 
9 
 

WILD BOAR RILLETTES 
HOUSE MADE CARROT CARAWAY 
RYE BREAD, LOCAL HERB SALAD 

SPRINGBROOK TARENTAISE 
12 
 

TART DU JOUR* 
PATE BRISEE, SEASONAL VEG, 
MONGER SELECTED CHEESE 

9 
 

SAUSAGE 
BRAISED VEG OF THE DAY 

10 
 

SOUP 
ONION SOUP GRATIN* 

8 
VEGETARIAN SOUP DU JOUR 

5 
 
 

SIDES 
POMMES FRITES 6 

BRAISED VEG 6 
MAC & CHEESE* 9 

FRESH SPRING PEAS 7 
 
 

OUR GOAL IS TO PAMPER YOU 
WHILE EATING AT CASEUS. 

ANY REQUEST WILL BE 
CONSIDERED WITH THE 
UTMOST IMPORTANCE. 

 
 
 

*thoroughly cooking meats, fish, poultry, and dairy 
products reduces the risk of food borne illness 

 
 

LARGER PLATES 
 

STEAK FRITES* 
PAINTED HILLS GRASS FED SKIRT, 
ROASTED PEPPER STEAK SAUCE 
POMMES FRITES, HOUSE AIOLI 

25 
 

ORGANIC FREE RANGE HALF CHICKEN 
HOUSE CURED PANCETTA, 

FRESH PEAS, MINT, SALEMME PEPPER 
BUTTERFIELD CHEVRE  

25 
 

CRAB CAKE + ROASTED SPRING VEG 
BLUE & JONAH CRAB W. SPRING VEG ROAST, 

CHEVRE AIOLI & SHEEP FETA 
27 
 

MOULES FRITES 
PEI MUSSELS, WHITE WINE, 

GARLIC, FRITES, FRESH HERBS 
HOUSE AIOLI  

18 
ADD PRESERVED LEMONS, FENNEL & HOUSE 

CURED PANCETTA 5 
 

THE CHEESE BURGER* 
PAINTED HILLS GRASS FED BEEF, 

BRIOCHE BUN, FRITES, 
BLEU D'AUVERGNE, X SHARP VT CHEDDAR 

or 2YR GOUDA  
15 

ADD SUNNY SIDE UP LOCAL EGG 2 
ADD APPLE WOOD SMOKED BACON 3  

 
MAC & CHEESE* 

CHEVRE, RACLETTE, GRUYERE, CHEDDAR, 
COMTE, MORE CHEESE, CRUMBS, MORE 

CHEESE, MORE CHEESE, ARTISAN GREENS 
17 

ADD FRESH SHUCKED SPRING PEAS 6 
ADD KOBE BEEF HOT DOGS 6 

ADD CHOPPED JAMBON DE PARIS 3 
ADD HOUSE CURED BACON 4 

 
 

93 WHITNEY AVE NEW HAVEN 06510 
(203) 6.CHEESE www.caseusnewhaven.com 

parties of 6 or more add 18% gratuity 

 
 

SALADS & 
SANDWICHES 

 
BEET SALAD 

ARUGULA,, ORANGE SUPREMES,  
PISTACHIOS, OLIVE OIL, LOCAL 

HONEY LEMON & BONNE BOUCHE 
15 

ADD GUANCIALE 2 
 

ASPARAGUS JAMBON SALAD 
ENDIVE, FRISEE, DIJON VIN, 

CATO CORNER BRIGID'S ABBEY,  
LOCAL HONEY 

16 
 

BIBB & PEA SHOOT 
BUTTERMILK CHEVRE RANCH VIN 

10 
ADD HOUSE CURED BACON 2 

 
ARTISAN BABY GREENS & 

LUCQUES OLIVES 
CURED LEMON DRESSING 

5 
 

THE GRILLED CHEESE 
OUR BEST MELTING CHEESES, 

RUSTIC BREAD,  
ARTISAN LETTUCES 

12 
ADD JAMBON DE PARIS 3 

 

HOUSE SPECIALS 
 

WEDNESDAY 
PASTA	
  

THURSDAY 
LAMBURGER	
  

FRIDAY 
FLAT	
  BREAD	
  
SATURDAY 
LOIRE	
  VALLEY	
  

	
  
WE USE SUSTAINABLE AND 

LOCAL INGREDIENTS! 
 

WE USE PEANUT OIL 
Local Local………Not Low Cal! 

   

 

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. 

 
SPRING 12 

MANY OF OUR INGREDIENTS ARE SOURCED 
LOCALLY & ARE SUSTAINABLE 

 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.   


