
 

DESSERTS 

 

Warm banana bread, dark chocolate crémeux, caramelised                                                                                   

banana, chocolate crumb, chocolate and sea salt ice cream  9 

 

Coconut and mango cheesecake, tuille biscuit,                                                                                                      

tropical fruit salad, mango sorbet     9 

 

Honey and vanilla rice pudding, burnt sugar,                                                                                                      

strawberry jam, shortbread      9 

 

Sticky toffee pudding, toffee sauce, popcorn,                                                                                                         

vanilla ice cream       9 

 

Selection of local cheese with fruit, celery, chutney,                     

sourdough crackers       11                                                                                                                                                                                     
(2.00 supplement on dinner-inclusive packages) 

 

If you have any dietary requirements or allergies, 

please speak to a member of the team 

____________________________________________________________ 

OUR CHEESE MENU 

 

Bishops Blue 

A handmade soft cheese. Mild and creamy, with a deep rich blue undertone 

 

 

Barney Brie 

We don’t use cultures to create the usual white coat. Instead, our cheese  

develops a natural rind influenced by the flora and fauna of Teesdale,  

making this a unique cheese with an interesting new look  

 

 

Red Fox 

An aged Red Leicester with a cunningly unexpected crunch 

 

 

Cotherstone 

Pasteurised semi-hard cheese made from cows’ milk 

 

 

Fountains Gold Cheddar  

Rich, mellow & buttery in flavour with a  

golden appearance and creamy texture



 

DIGESTIFS 

 

 

Dessert Wine 75ml 

 

Buitenverwachting 1769 White Muscat / Constantia, South Africa 7 

Late Harvest, Royal Tokaji / Tokaji, Hungary    9 

Claim Ice Cider, Brannland, Sweden     10 

Samos Nectar Muscat / Greece      12 

Late Harvest Riesling, Cave Springs / Niagara, Canada  13 

Tannat ‘Alcyone’ Bodega Pablo Fallabrino / Uruguay   14 

Riesling Ice Wine, Cave Springs / Niagara, Canada   20 
 

Fortified Wines & Port 75ml 

 

Ben Prins Cape Vintage / Stellenbosch, South Africa   9 

Quinta do Noval LBV Unfiltered / Portugal    10 

Penfold’s ‘Father’ Grand Tawny / Australia    11 

Quinta do Noval Colheita Tawny Port / Portugal   15 

Churchill's Estate 1997 Vintage Port / Portugal    22 

 

 

 

_________________________________________________________ 

 

 

 

HOT DRINKS 

 

Tea                   3 
Specialty teas ~     3.5 
            English Breakfast / Earl Grey / Peppermint / Decaf / 
            Berry & Elderflower / Lemon & Ginger / Green  
            Loose leaf ~ Earl Grey / Assam / Darjeeling    
Cafetière       3.5 
Americano       3.2 
Latte        3.7 
Cappuccino       3.7 
Flat White       3.7 
Mocha                   3.9 
Hot chocolate       3.9 
Espresso (Single)               2.7 
Espresso (Double)             3.2 
Liqueur Coffee ~                  
 Irish / Baileys /Tia Maria / Disaronno   7.5 
 
 
 
 


