
Cheese Board 
Freshly baked bread, fruit chutney, celery, apple pastel & cheese 

biscuits 
 

Northumberland Oak Smoked  
Cows milk cheese is slowly smoked over 24 hours to impact a full, yet delicate flavour which grows 

rich on the palate. It has a smooth finish & it possesses a  

perfect balance between cheese & smoke. 

 

Yorkshire Blue  
A traditional, vegetarian, blue cheese made from 100% Yorkshire cow’s milk. When launched in 

1995, Yorkshire Blue was Shepherds Purse’s first blue and first cow’s milk cheese.   
 

MRS BELLS BLUMIN WHITE 
 Hand crafted stunning offering from Shepherd’s Purse dairy near Thirsk.. It is made with local cow’s 
milk & is hand turned everyday to ensure the best mould ripening takes place. It has a delicate tex-

ture & a wonderful buttery & Creamy taste. This is similar to a European style Brie  

 

Lincolnshire poacher  
 This cheese has been taste selected and matured on for 18 to 22 months. It has more depth and 

complexity with a lovely smooth lingering aftertaste, often with a hint of sweetness.  

 

CORNISH YARG – (Cow’s Milk) 
This cheese was first produced on the edge of Bodmin Moor by Alan Gray in the early 80’s. The fam-
ily decided it needed a Cornish sounding name and called it Yarg- a reversal of the surname. It has a 
similar style recipe to Wensleydale but differs as its wrapped in nettle and being pressed. It is then 
lightly white mould sprayed to help give the cheese its unique appearance. This semi hard cheese 
has a delicious creamy texture under the rind and a slightly crumbly core and a young tangy citrus  

taste. 
 

Oxford Isis 
A soft washed-rind cheese. Washed in honey mead giving it a lovely sweetness that balances nicely 

with it's pungent tang. 

  
3 cheese’s for £6.00 

6 cheese’s for £10.00 
 

Sandermas Port £5.00 
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Desserts 
 
 

Stewed Apple and Rhubarb  
 sour apple caramel, rhubarb & beetroot granita 

£5.75 
 

Sticky Toffee Pudding    
Sticky toffee sauce, vanilla ice cream         

£5.75 
 

Salted Milk Chocolate Brownie 
Chocolate cream, Cherry gel 

£6.00 

 
Whipped Sweet Cream Cheese 

blackberries, blackberry sorbet & maple caramelised oats 
£5.50 

 
Tasting of Desserts   

A selection of chef’s desserts of the day 
£10.95 

 
A selection of freshly churned ice cream and sorbets    £3.75 

Please ask for today's selection        
 

A Selection of Petit Fours    £2.75 

 
Allergen cards available upon request 

 
 
 

 



 

 

Craft and Dough Coffee 

Roaster –The Forge, Sheffield 

Origins  
 Peru, Chachamayo—30% 

 Ethiopia, Sadamo 
 Guatemala, Huehuetenango 

 
Expect a clean mouth full and gentle citric acidity from this 

coffee that develops a full body and a creamy chocolate  
flavour with milk. 

 
Latte, the original coffee house classic, a shot or two of bold, 
tasty  espresso with fresh, sweet steamed milk over it £3.00 

 
Cappuccino. with less milk than a latte, cappuccino offers a 

stronger espresso flavour and a luxurious texture £3.00 
 

Espresso, full body, floral aroma, citrus acidity with a lingering 
tropical finish 

one shot or two? £2.50 
 

Mocha, coffee, chocolate & milk, the ideal combination £3.00 
 

Iced Latte, perfectly refreshing drink for a hot day £3.00 
 

 
Available for retail £8.00 (250g) 

 

Tea 
 

English breakfast 
 

Earl grey 
 

A Selection of herbal teas £3.00 
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Whisky 
 

Glenfiddich 12year old spreyside £4.50 
Smooth, orchard fruit, malt, honey & oak 

 
Macallan Gold £6.50 speyside 

Toffee, malt, orange & oak 
 

Laphroig  Triple Wood £6.50 
Seaweed, salt, oil & iodine– islay 

 
Highland Park 12yr 

Single malt with oaky notes—Leith 
 

Talisker 10yr old £6.50 
Peat, pepper, dark chocolate & a slow smoke finish—Skye 

 

Jura 10yr old  inner Hebrides £6.50 

Resin, nut, pine notes & a wisp of smoke 

 

Glenrothes select reserve speyside £6.50 

Honey, vanilla, oak & barley sweetness 

 

After Dinner Drinks 
 

Remy Martin VSOP Cognac £3.60 
 

Courvoisier XO £9.00 
 

Baileys 50ml £4.00 




