
 

DESSERT & CHEESE 
 

Arctic Roll 
Popcorn, Salted Caramel & Chocolate £6.50 

 

Almond Panna Cotta 
Apricot, Raspberry & Brittle £6.95 

 

Indulgence of Chocolate 
Sour Cherry & Chocolate Sphere, Mousse de Chocolat 

Dark Chocolate Fondant, Iced Cherry & Pistachio £10.95 
 

Egg Custard 
Sand Hutton Strawberries & Mint £7.25 

 

Affogato 
Vanilla Ice Cream, Hot Espresso & Biscotti £5.95 

Why not add your favourite liqueur? 
 

Cleveland Tontine Cheese Board 
Matching Condiments, Biscuits, Walnut & Raisin Bread 

 

Five Cheese Board £12.95 | Three Cheese Board £9.95 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

 
 

PORT 
 

Graham Late Bottled Vintage 75ml glass £2.95 | Bottle £24.95 
 

Quinta do Noval 10 Year Old Tawny Bottle £44.95 
 

All our food is prepared to order so we strive to satisfy all dietary requirements. 
If you require information about any ingredients or allergens in our dishes, please ask a member of our team. 

A discretionary 10% service charge will be added to tables of 8 or more. 

Blacksticks Blue 
 

This award-winning cheese is 

handmade on the Butler's family farm 

near Beacon Fell in Lancashire.  Made 

in small batches using local milk and 

three generations of experience, the 

cheese is carefully matured for about 

six weeks and has a delicate creamy 

flavour with underlying tanginess. 

Beaufort 
 

This labelled hard-pressed cheese is made 

from farm fresh raw milk. You can easily 

recognise it by its concave heel, solid and 

smooth texture, and pale yellow to ivory 

colour. Beaufort has good taste and cuts a 

fine figure! Rubbed and turned for at least 

five months, its maturing helps it develop 

unique floral and fruity aromas. 

 

Mrs Kirkhams Lancashire 
 

Mild, creamy, yet slightly crumbly, 
a classic British great! Mrs Kirkham's 

Lancashire is made on her farm in Lancashire 
using unpasteurised milk from her herd. The 
cheese is cloth bound and butter finished, 

which develops a unique rind encapsulating 
the flavour and texture. 

Endeavour 
 

A double cream cow’s milk cheese, mould 

ripened & double washed in Masons 

Yorkshire Tea Gin. The cheese is matured 

for four weeks. Believed to be the only 

cheese in the world washed in Gin! The 

cheese is highly sought after as there are 

currently only 10 of these cheeses made 

every week.  

Delice d'Argental 
 

A luxurious triple cream French cheese, it is 

made by hand from cow's milk. The addition 

of crème fraîche to the curds during 

manufacture provides for extra richness, 

developing an exceptionally creamy texture. 

This cheese has a soft bloomy rind which is 

yellow-white in colour.  


