CHEESE MENU
Selection of Great British Cheeses
(£2.00*)
£9.50
Fruit chutney, homemade Chorley cake and a selection of biscuits
Please note that all of the following cheeses will be served.
However, any combination of these may be ordered.
Golden Cross
Goats cheese log from East Sussex, it has a velvety rind with a light
charcoal dusting containing a ripened creamy paste with a sweet
yet full flavoured taste.
Goats/Unpast/Veg
Sandhams Tasty Lancashire
Made of the farm by Chris Sandham and family from milk from their own
herd, using curd from three consecutive days, it is slightly salty, soft and
buttery with an acidic tang.
Cows/Past/Veg
Westcombe Cheddar
Made at Westcombe Dairy in the Batcombe vale of Somerset, the
traditional rounds are aged with to develop a strong, slightly peppery
character and produce another gold medal at the world cheese awards.
Cows/Unpast
Golden Cenarth
A semi-soft cow’s milk cheese which is washed in cider to develop a
pungent savoury flavour with a nutty after taste. It is a former Supreme
Champion at the British Cheese Awards.
Cows/Veg/Past
Blue Monday
Made at Shepherd Purse Cheese near Thirsk, North Yorkshire in
collaboration with Alex James (the bassist with Blur). It is matured for
up to 10 weeks, after which it develops a strong flavour with a sweet
after taste.
Cows/Veg/Past

fortified wine...

50ml Glass

Dows Fine White

£3.30

Pocas Ruby

£3.50

Graham’s LBV

£4.15

Grahams Crusted 2003

after dinner cocktails...

Bottle

£45.00

all £7.50

Brandy Alexander
Cognac, Crème de Cacao, fresh cream
Espresso Martini
Espresso, Vodka, Kahlúa
Black Cherry Old Fashioned
Red Stag Jim Beam, brown sugar, Angostura bitter

Guests on a dinner inclusive rate may choose any starter, main and dessert. All other dishes,
and items with a supplement price (e.g. *£3.00) will be charged accordingly. All prices are inclusive of VAT
at the current rate. Before ordering please speak to our staff if you have a food intolerance or allergy.

