
AFTER’S...

CALDERS CHEESE BOARD

Hot Chocolate & Baileys - £9

Espresso Martini - £12

Irish Coffee - £12

Anster, East Fife

A fresh and crumbly textured cheese. Acidic with a fruity back taste. 
Similar to Wensleydale.

Hebridean Blue, Isle of Mull

Scotland’s take on a classic Stilton. Aged for 8 Months this blue cheese made 
by the Reid family is wonderfully subtle and creamy blue. Salty and tangy with 

a creamy texture. The Reid’s herd is made up mostly of Friesian cows, with 
some Jersey, Ayrshire and Swiss Reds and are looked after their son -Garth.

Clava Brie, Inverness

Made by Connage Dairy up in the highlands of Inverness-shire. 
This wonderfully creamy Organic  brie style cheese is strong in flavour with 

a surprisingly nice bitter taste to it. Clava is named after a bronze aged 
circular burial cairn near the farm.

If you’d like information on the allergen content of this menu, please ask one of our waiting staff who will 
be happy to assist. A 12% discretionary service charge will be added to your bill, please let us know if 

you wish this to be removed.

Specially selected by Iain Mellis the Cheesemaker - £13




