
elcome to our special event to celebrate all 
things cheese. All we ask is that you sit back, relax and 

set your mind at cheese…
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CANAPES

heritage & sun blushed tomato, mozzarella bruschetta 
smoked ham hock & Loch Arthur croquette

crab, pea & ricotta tart

Prosecco

Cremant du Jura, Tissot-Maire, Blanc de Blancs, Jura, France, NV

Tongue & Cheese

braised ox tongue, aged parmesan espuma & pickled walnut ketchup

Something fishy cheesy going on

grilled North Sea lobster, asparagus, bisque, Isle of Mull cheddar wafer

Campo alla Casa, Enrico Santini, Tuscany, Italy, 2021

Baa-Baa Blue Cheese

loin & slow cooked shoulder of lamb, garden pea, Strathdon Blue

Manoella Tinto, Wine & Soul, Douro, Portugal, 2020

Sweet Dreams Are Made of Cheese 

blood orange cheesecake & prosecco sorbet

Corney & Barrow Sauternes, Bordeaux, France, 2018

Cheese to the Finale

baked baby camembert, cheese sticks, red onion marmalade

Corney & Barrow Finest Ruby Reserve, Douro, Portugal NV


