
Vanilla ice cream (ve*) 

Butterscotch sauce, vanilla ice cream 

Pistachio, salted caramel ice cream 

 

Yoghurt sorbet 

1 scoop £3, 2 scoops £4.5, 3 scoops £6 

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 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 most half a millennium allows. We mature the cheese in our dairy for 12 months  

Made using milk from the Estate’s dairy herd. It has a rich flavour and crumbly texture; you might find it similar to a traditional Stilton. 

  
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. 

 
Is a supple, washed rind cheese, handmade in our dairy. It won Gold at the British Cheese Awards in 2017 and two Gold Stars at The Great Taste 

Awards 2019. 

Specifically, we give our best-selling Cheese with No Name a fragrant layer of real truffle through the centre. Although it’s a deeper cheese than 
the original, the truffle flavour is unmistakeable. In short, this is an outstanding, decadent combination of taste and texture. 

  
Onny is a young, almost bouncy-textured cheese. The rind is oiled with a rosemary-infused oil; this lends a herbal note to its flavour, as well as 

keeping the rind clean and free of mould. 
 
 

Some dishes may contain allergens, please ask for details. Dishes that are marked (ve*) can be adapted for a vegan diet  


