
All five cheeses   12.00 
Any three cheeses   7.00 

A single smidgen of cheese   3.75

Spring Puddings
STEAMED TREACLE SPONGE  v 

Custard   7.00

WARM CHOCOLATE FONDANT  v 
Honeycomb Ice Cream   7.75

LEMON CHEESECAKE  v 
Rhubarb Compote   6.50

BANOFFEE KNICKERBOCKER GLORY  v 
Caramelised Pecans   6.50
APPLE TART TATIN     
Vanilla Ice Cream    7.00

SALCOMBE DAIRY ICE CREAMS & SORBETS   5.75  v 
(Choose Three: Vanilla, Chocolate, Strawberry,  Honeycomb, Mango or Raspberry Sorbet)

Allergens: before ordering, please speak to one of our team. Dishes are prepared in our busy kitchens, containing all 
ingredients, and we cannot guarantee any dish to be totally free-from. If you want to know more about how our dishes are 

cooked or prepared, please talk to us.

CAMEMBERT GILLOT 
Exceptional cheese made from raw cows’ milk 
to a 1912 recipe. Moulded with a ladle by one 

of the last traditional Camembert makers. 
Creamy, oozy, delicious.

NORTHERN BLUE   v 
Smooth and salty blue from Yorkshire, with  
a powerful tang. Cries out for a glass of port.

STRATHEARN 
A hand-crafted whisky washed soft cheese. 

Multi award-winning from an artisan Scottish 
producer. Using local milk and Glenturret 

single malt.

RUTLAND RED   v 
Long Clawson are probably best known for 
their Stilton, but they also make the home 

county’s famous red cheese using traditional 
methods. Matured for six months, it’s 

crumbly, caramelised, and an absolute winner.

BLANCHE GOATS    v 
Sporting a wrinkly coat, this multi award-
winning delicate and creamy cheese has 

flavours of honeysuckle and herbs. Awarded 
Gold in the Best Goat Cheese category at the 

2018 British Cheese Awards and Silver for 
Best Soft Cheese in 2017.

Touch of Sweetness
Mini Brownie or Single Smidgen of Cheese & your choice of Coffee or Tea   5.95

Spring Cheeses
Our cheeses change with the season & are all served ripe and ready with chutney,  

apple & water biscuits.

BROOKMANS

v  Vegetarian dishes           Vegan dishes.    We’re also happy to to adapt other dishes, please ask.



Hot Drinks
Our speciality coffee is Union Hand-roasted’s Compañero blend of beans from small-scale co-operatives in Peru and Honduras, 

served with semi-skimmed milk. You can substitute soya or oat milk for dairy, add 15p. Decaf tea and coffee also available.

SINGLE ORIGIN RWANDAN FILTER COFFEE   2.40

DOUBLE ESPRESSO, MACCHIATO   2.60

AMERICANO   2.85

CAPPUCCINO, FLAT WHITE, LATTE   2.95

HOT CHOCOLATE   2.95

LUXURY HOT CHOCOLATE   3.10

A POT OF PROPER YORKSHIRE TEA  2.50

A POT OF TWININGS TEA   2.60 
Earl Grey, Green Tea, Peppermint, Lemon & Ginger, Camomile & Honey, Spicy Chai

FRESH MINT TEA   2.50

BABYCCINO   1.20

ICED COFFEE  3.00

One last glass
ESPRESSO MARTINI   8.25

DIPLOMATICO RESERVA EXCLUSIVA RUM   4.80 

RON AGUERE CARAMEL RUM   3.40 

LAZZARONI AMARETTO   3.40 

CHÂTEAU DU TARRIQUET, BAS ARMAGNAC, VSOP   4.25 

REMY MARTIN VSOP   4.25 

HENNESSY XO   9.80 

WOODFORD RESERVE   4.50

PATRÓN XO CAFÉ   4.25 

LIMONCELLO QUALITÁ BT SUPERIORE   5.20 / 50ml 

PASO-VERMU RED VERMOUTH   4.30 / 50ml 

COTSWOLDS CREAM LIQUEUR   5.50 / 50ml 

TANNERS LBV PORT (CHURCHILL GRAHAM)   5.25 / 75ml 

SANDEMAN’S 20 YEAR OLD TAWNY   9.25 / 75ml 

All served as 25ml measure unless otherwise stated.
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