
All cheeses are served in 40gr portions 
with a selection of biscuits, onion chutney and grapes

COLSTON BASSETT STILTON (Cow) £6.5 
It boasts a creamy, buttery paste pierced 

with the delicate blue veining characteristic of a Stilton

WESTCOMBE CHEDDAR (Cow) £6.5
A smooth Cheddar from Somerset, lingering flavours

 and happy balance of creaminess and acidity

DORSTONE (Goat) £10
This turret-shaped goat’s cheese combines a light, 

fluffy texture with bright, citrusy flavours and a gentle acidity

CORNISH YARD (Cow) £6.5
A striking, nettle-wrapped cheese whose delicately earthy rind gives way
a buttery breakdown and crumbly core, with notes of lemon and yoghurt

APPLEBY’S CHESHIRE (Cow) £6.5
A juicy acidity and the succulent yet crumbly texture

 that is so characteristic of a classic Cheshire

RISELEY (Sheep) £10
A washed-rind sheep’s milk cheese with a rich paste beneath a vivid, 

tacky rind which sometimes has a salty crunch

ELRICK LOG (Goat) £10
A young, soft, lactic goat’s milk cheese that is rolled in ash before developing 

a mould rind. The texture is smooth, firm and little crumbly.  
The flavour is bright, lemony and has a hint of spiciness.

C H E E S E T R OL L EY

Allergen information available on request. 
A discretionary 12.5% service charge will be added to your bill


