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Ardrahan natural cheese with soft crumby centre Irish CPV 1.45 
Bel Paese  Italian CP 1.25 
Brekswell Sheeps slight caramel taste with a roasted nut finish English EUV 2.30 
Butlers Blackstick Blue  English CPV 1.50 
Black Bomber  English CPV 1.55 
Blue Dovedale  English CPV 1.40 
Blue Wensleydale  English CPV 1.25 
Blue Swaledale  English CPV 1.80 
Brebiou superb ewes cheese – light texture, crisp flavour French EP 2.20 
Brie Du Meaux King of Brie's from raw milk – connoisseur’s quality French CU 1.60 
Brie Du Pays traditional brie French CT 1.50 
Brie President smooth creamy brie French CP 1.00 
Buche Ruffec Goats classic log-shape with white rind French GP 1.55 
Cahills Porter Irish Cheddar with stout (porter) Irish CPV 1.30 
Cambozola blue brie – creamy & mild German CP 1.50 
Camembert Grand Rustique extra full-flavoured traditional French CP 1.60 
Can Pujol Goat soft runny goats milk curd in a white crust French   
Capricorn Goats Brie-style goats’ cheese English GPV 1.40 
Caerphilly Farmhouse Unpasturised  Welsh CUV 1.50 
Cashel Blue World-Class blue – soft Irish CPV 1.50 
Chaumes washed rind – orange with nutty flavour French CP 1.75 
Cheddar Caramilised Onions  English CPV 1.20 
Colstan Bassett Blue Stilton finest handmade Stilton English CPV 1.40 
Comtte excellent quality firm cheese with nutty flavour French CU 1.40 
Cooleeny Camembert hand-made, ripens well Irish CUV 1.40 
Cornish Yarg hand-made, wrapped in nettles, light texture English CPV 1.50 
Cotherstone  English CPV 1.25 
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Coverdale   English CPV 1.10 
Dolcelatte luxurious blue-veined Italian CPV 1.50 
Double Gloucester Unpasturised smooth paste with creamy taste English  1.25 
Duddleswell Ewes  well-matured English  2.15 
Dunsyre Blue creamy blue cheese Scottish CUV 1.75 
Durrus semi-soft washed rinded cheese Irish CUV 1.50 
Dutch Edam light-flavoured table cheese Dutch CP 0.70 
Etorki Ewes  French EU 2.40 
Feta ( Greek Cutting) Greek speciality in brine – ideal with salad Greek G/EP 1.40 
Feta (Salkis) Corsican sheep’s feta – top quality Danish   
Galic Stone Scottish full-cream cheese Scottish   
Garsdale  English CPV 1.20 
Ginger Spice Cheddar  Welsh CPV 1.45 
Gjetost brown whey cheese with a caramel flavour Norwegian C/GPV 1.55 
Green Thunder Cheddar  Welsh CPV 1.45 
Gruth Duth blend of Crowdie & double cream, oats/pepper covering Scottish CPV 1.50 
Grueyere Emmental-like cheese with strong flavour Swiss CU 1.25 
Gubbeen Plain soft cheese, surface ripened Irish CPV 1.50 
Gubbeen Smoked soft cheese, surface ripened, lightly smoked Irish CPV 1.60 
Harlech Horseradish & Parlsey A nice Cheddar with horseradish and parsley Welsh CPV 1.45 
Idiazabal Spanish Ewes naturally smoked, compact, dry with a hint of caramel Spanish  2.00 
Isle of Mull Cheddar hand-made cheddar – full flavour, natural texture Scottish CU 1.30 
Jarslberg popular all-purpose cheese – similar to Emmental Norwegian CP 1.20 
Jersey Blue creamy unpasteurised blue vein cheese English  2.00 
Keens Unpastrised Cheddar moist, smooth & light, tasty & spicy English CU 1.30 
Lanark Blue famous Scottish blue sheep’s milk cheese Scottish EUV 2.20 
Lancashire Crumbly  English EV 1.25 
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Lancashire Toaster  English CPV 1.25 
Lancashire Tasty  English CPV 1.25 
Lincolnshire Poacher Cheddar unpasteurised mature nutty Cheddar English CU 1.50 
Majorero Goats Fuerteventura Canary Islands – compact, buttery with toasted aftertaste Spanish  1.60 
Manchego Ewes fully-matured – good for cooking, grating, etc Spanish EP 1.85 
Mahon Goats  Spanish GP  
Mexicana "Very Hot" cheddar with peppers and Mexican spices English CPV 1.25 
Maises Rebuck Ewes  Scottish   
Mild Red Cheddar  English CPV 0.65 
Milleens World-renowned soft washed rinded cheese Irish CPV 1.50 
Morbier interesting 2-layer with charcoal streak – soft & mild French CP 1.00 
Montgomery Cheddar  English CU 1.50 
Mountain Gorgonzola distinctive blue – creamy with sharp spicy flavour Italian CP 1.40 
Mozzarella Cutting Danish, ideal for pizza’s Danish CP 0.60 
Mozzarella Buffalo Platts strong taste – great with salad – Buffalo Milk cheese Italian  3.20 
Mrs. Appleby's Cheshire great unpasteurised red Cheshire English CUV 1.25 
Munster succulent texture, fruity finish - superb French CP 1.00 
N'land Admaral Collingwood  English CUV 1.85 
N'land Berwick Edge  English CUV 1.85 
N.land Brinkburn goat crumbly medium-taste goats’ cheese English GPV 2.30 
N.land Baltic  English CUV 1.85 
N'land Coquetdale  English CPV 1.60 
N'land Cheviot  English CPV 1.60 
N'land Chevington  English CPV 1.60 
N'land Cuddy's Cave unique Dales’ style cheese, medium taste English CUV 1.85 
N'land Doddington Cheddar-like – matured 10-15 months English CUV 1.85 
N'land Elsdon Goat hard strong goats’ cheese English GPV 2.20 
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N'land Redesdale Ewes smooth sheep’s cheese English EPV 2.30 
N'land Smoked lightly smoked smooth cheese English CPV 1.70 
N'land with Chives medium Northumberland cheese with chives English CPV 1.50 
N'land with Nettle With blended chopped nettles English CPV 1.50 
Old Amsterdam black-waxed Gouda – sweet & nutty Dutch CP 1.70 
Old York Shephard Purse   English EPV 1.75 
Organic Goat  English   
Oxford Blue  English   
Parmesen Reggiano 2-year old genuine parmesan cheese Italian CU 1.70 
Pecorino medium hard ewes’ cheese – good for grating Italian EP 1.50 
Port Salut subtle mild semi-pressed (trappist monks originally) French   
Quickes Extra Mature Cheddar old Cheddar from Devon – matured over 10-12 months English CPV 1.40 
Raclette French version of Swiss grilling cheese – strong smell/taste French CP 1.05 
Red Devil Cheddar  English CPV 1.50 
Red Leicester perfect for cooking English CPV 0.75 
Ribblesdale Buffalo  English BUV 1.80 
Ribblesdale Goat  English GPV 1.90 
Ribblesdale Mature Goat  English GPV 2.00 
Ribblesdale Blue Goat  English GPV 2.30 
Ribblesdale Smoked Goat  English CPV 2.00 
Richard III Wensleydale  English CPV 1.35 
Richard III Blue Wensleydale  English CPV 1.75 
Roquefort Societe original blue-vein ewes’ cheese French EU 2.20 
Rosary Herb Goat soft goats’ cheese, rolled in herbs English   
Sage Derby farm-made crumbly laboured with sage topping English CPV 1.40 
Shropshire Blue alternative to Blue Stilton – orange curd with blue mould English CPV 1.25 
Smoked Applewood smooth, close textured cheddar, coated in paprika English CPV 1.20 
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Smoked Blue Wensleydale  English CPV 1.40 
Smoked Wensleydale  English CPV 1.25 
Smoked Knockanore superb – naturally smoked Irish CUV 1.25 
Somerset Brie original English Brie - soft, mild, creamy texture English CPV 1.00 
St. Illytd Wine Herb & Garlic matured Cheddar – strong cheese with bite English CPV 1.50 
St. Agur mild, smooth, cream-enriched – octagonal shape French CP 1.50 
Swaledale Natural  English CPV 1.60 
Swaledale Goats  English GPV 1.80 
Swaledale Ewes  English EPV 2.10 
Swaledale Smoked  English CPV 1.75 
Swaledale Old Pecuiler  English CPV 1.75 
Swiss Appenzellar fairly-strong with fruity bite – a mature cheese Swiss CU 1.30 
Swiss Emmental nutty, mild – especially for Fondue – 6m matured Swiss CU 1.00 
Tintern Chives & Shallots Cheddar blended with chives and shallots Welsh CPV 1.50 
Torta Di Dolcelatte Dolcelatte layered between mascarpone Italian   
Tomme De Savioie raw milk mountain cheese French   
Valdeon Picos blue-veined unparalleled smoothness & character Spanish  1.50 
VIignottes rich triple-cream, fresh flavour, light texture French CP 1.50 
Wensleydale Farmhouse  English CPV 1.00 
Wenslydale Mature  English CPV 1.20 
Wensleydale Ewes  English EPV 1.6 
Wensleydale with Cranberrry  English CPV 1.20 
Wenslaydale with Ginger  English CPV 1.20 
Wenslaydale wtih Apricot  English CPV 1.20 
Wensleydale with Onion & Chives  English CPV 1.20 
White Stilton with Apricot  English CPV 1.20 
White Stilton with Mango & Ginger  English CPV 1.20 
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White Stilton with Lemon Peel  English CPV 1.20 
White Stilton with Strawberries  English CPV 1.20 
Woolsery Goat  English   
Y-Fenni Cheddar - Mustard Seeds  Welsh CPV 1.50 
Yorkshire Blue Cows  English CPV 1.60 
Yorkshire Blue Ewes   English EPV 1.90 
Zamorano Ewes  Spanish  1.60 
     

 


