
Our take on the classic Eton mess. Poached rhubarb, white 
chocolate mousse, thyme meringue, buttermilk chantilly 

Micro sponge, ruby chocolate, ganache and buttercream sorbet 
 

Lavender, clotted cream 

 

Served warm with, vanilla bean custard 
 

Basil sorbet, basil syrup, raspberry textures 

1 scoop £3, 2 scoops £4.50, 3 scoops £6  

 

All served with cheeseboard chutney, Quince Jelly, Celery & savoury biscuits 
 

Please choose any of the following cheeses 
3 cheeses £8.5, 4 cheeses £10.5, 5 cheeses £12.5 

 

  
Named after our Estate, Oakly Park is a classic, robust, raw milk cheddar. We leave it to mature for a minimum of 15 months,  

resulting in an outstanding cheese with a creamy texture and complex flavour 
 

Records for a cheese called Shropshire, cousin to a classic Cheshire, date back to 1562. Our interpretation produces a cheese with a deep, rich 
flavour, and is as authentic as the passage of almost half a millennium allows. We mature the cheese in our dairy for 12 months to develop its 
character and are proud to be able to offer it to the public for the first time in almost a century. 

 
Is a supple, washed rind cheese, handmade in our dairy. It won Gold at the British Cheese Awards in 2017 

 

 
We make Remembered Hills Blue in the Farmshop using milk from our dairy herd. It has a rich flavour and crumbly texture,  

similar to a traditional Stilton. It was voted Best Blue Cheese in Britain when entered at the British Cheese Awards. 
  

This blue cheese is creamy in flavour and, uniquely, uses organic carrot juice to get its trade mark orange colour. 
 

 
This is a soft, mould ripened cheese that has been enriched with cream.  With a melting texture in the mouth 

 

 
Ludlow Farmshop supports a local farm by taking milk from its sheep to make this semi-hard cheese. With subtle flavour and hints of light 

caramel 
 
 

Some dishes may contain allergens, please ask for details.   


