
B R I T I S H  &  C O N T I N E N T A L
C H E E S E S

Gloucester TartLemon meringue pie

Served with a selection of biscuits, celery & chutney
Choose 4 cheeses for £22 or 6 cheeses for £30

Chocolate mousse layer
cake

Vanilla & elderflower
posset

white chocolate & lemon curd,
lemon butterscotch sauce

salted caramel, house clotted creamCheddar strawberries, meringue

Lye Cross Extra Mature
Cheddar

Roquefort - French
sheep’s milk blue cheese

Double Gloucester-
Jonathan Crump,

Stonehouse Gloucester.
(Unpasturised)

Manchego - Spanish
sheeps milk cheese 

Somerset Brie - Cricket
st Thomas

Cornish Yarg- Semi
hard, wrapped in nettles

Kaltbach- A semi soft
Swiss cheese

Blacksticks Blue -
Sharper & creamier

than a Stilton

Ragstone - a semi soft goats’
cheese from Herefordshire

Delice de Bourgogne -
smooth & velvety, made with
cows milk & creme fraiche,

(unpasturised, not vegetarian)

Sharpham Rustic- semi hard
Jersey cow’s milk

Dorset Red - Smoked West
Dorset hard cheese

1412

1312

Desserts

Three Choirs
Vineyards

Three Choirs Brandy & vanilla
marinated prunes, almond cream



Dessert wines,
Coddees & Liqueurs

Three Choirs
Vineyards

D E S S E R T  W I N E S

Monbazillac 2021~ 375ml bottle £35 / 125ml glass £12.00

Domaine Ancienne Cure Jour de Fruit Monbazillac is a wonderfully rich, sweet wine made
from late harvested, botrytised, Selillon & Muscadelle. With flavours of apricot, marzipan,
orange peel & spices on the palate. Pairs well with blue cheese

Essensia Orange Muscat~ 375ml bottle £35 / 125ml glass £12.00

Full-bodied, sweet, and complex, this fragrant dessert wine is made with rare Orange
Muscat grapes This luscious wine is full of apricot, orange, and pear flavours with
bittersweet marmalade notes and balancing acidity. It's delicious with rich chocolate
puddings, cheesecake, or apple desserts.

L I Q U E U R S

Tia Maria 25ml ~£4.5
Drambuie 25ml~£4.5
Hay Wines Amaretto 25ml~ £4.5
Disaronno 25ml~ £4.5
Creme de menthe 25ml ~ £4.5
Baileys  50ml £6.00

Nespresso Vertuo Coffees:
Americano ~ £4
Espresso ~ £3.5
Double Espresso ~ £4
Cappuccino ~ £4.5
Latte ~ £4.5
Liqueur coffee ~ £10.5

T E A P I G S
S P E C I A L I T Y  T E A S  

S P E C I A L I T Y  C O F F E E  

All £3. 5 
Everyday Brew Breakfast 
Peppermint leaves
Chamomile
Superfruit

Honeybush & Rooibos
Earl Grey Strong
Green Tea
Decaf English Breakfast
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