
The Montagu’s Cheese & Wine Corner 
in partnership with La Fromagerie 

 

 
 

An optional 12.5% service charge will be added to your bill. 
Our menu contains allergens. If you suffer from a food allergy or intolerance, please let a member of the restaurant team know upon placing your order. 

 

 

 

 

 

 

 

 

 

 SELECTION 

 

 

2010 Nyetimber, Classic Cuvee   125ml Glass £16          Bottle £80 

England 

 

2013 Escudo Roja Chardonnay   175ml Glass £11   500ml Carafe £28        Bottle £44 

Casablanca Valley, Chile          

 

2013 Escudo Rojo Red    175ml Glass £12   500ml Carafe £29        Bottle £47 

Casablanca Valley, Chile    

 

2013 Mouton Cadet Edition Vintage  175ml Glass £9      500ml Carafe £24        Bottle £36 

Bordeaux, France     

 

2014 Reserve Mouton Cadet Graves Blanc 175ml Glass £11    500ml Carafe £29       Bottle £45 

Bordeaux, France          

 

2013 Reserve Mouton Cadet Sauternes  100ml Glass £12         Bottle £60 

Bordeaux, France 

 

SHERRY 

Solera 1847 Oloroso                100ml Glass £8 

Jerez-Xeres-Sherry 

 

Nectar Pedro Ximenez Deluxe              100ml Glass £10 

Jerez-Xeres-Sherry  

 
 

*All Cheese boards are served with chargrilled rosemary bread, crackers,                  

grapes, quince, chutney and pickles. 

Two cheeses of your choice*         £10 

 

Four cheeses of your choice*       £16 

 

Six cheeses of your choice*        £22 

 

Charcuterie Board       £16 
Served with chargrilled rosemary bread and pickles  

Cheese & Charcuterie Board     £25 

Served with chargrilled rosemary bread, crackers, grapes, quince,                               

chutney and pickles 
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TUNWORTH  

Traditional Camembert-style cheese handmade by Stacey Hedges and Charlotte Spruce from 

pasteurized cow's milk. It has a creamy texture and a thin wrinkled rind with rich, sweet, nutty, vegetal 

and milky flavours. The overall flavour effect is long lasting, mouth-filling and harmonious. 

TICKLEMORE  

Ticklemore is a pasteurized, semi-hard goat milk cheese produced in Devon, southwest England. It is a 

white rinded, firm-textured goat's cheese with a crumbly centre and a softer paste just below the 

rind.  The flavours are distinctive of grass and mushrooms, mild yet complex with fresh and milky 

tones. 

COTE HILL BLUE  

Cote Hill Blue is an unpasteurised cow's milk cheese made by Michael and Mary Davenport at their 

Cote Hill Farm in Lincolnshire. This cheese is a soft and creamy textured blue cheese, similar in style 

to blue brie. As it is injected with Penicillium roqueforti and later rubbed in salt, the cheese enjoys a 

definite salty sharpness, whilst leaving behind a buttery sweetness and understated kick in the mouth. 

The use of raw milk makes the cheese rich in butterfat and protein. 

SHARPHAM GOAT BRIE  

The Sharpham dairy is based on the Sharpham estate on the banks of the River Dart just south of 

Totnes in Devon. Sharpham is a soft, surface-ripened cheese made using unpasteurised Jersey cow’s 

milk. When ripe it oozes it’s creamy, rich buttery interior everywhere. It’s delectably rich, smooth and 

creamy with a full flavour when mature. 
 

LINCOLNSHIRE POACHER DOUBLE BARREL  

Lincolnshire Poacher is an award-winning handmade cheese produced on a dairy farm nestling on the 

eastern edge of the beautiful Lincolnshire Wolds. It is made in a way that is similar to traditional West 

Country Cheddar using unpasteurised cow’s milk. It has a smooth texture and a strong taste. In 

summer, notes of pineapple, toasted nuts and grassy dominate the flavour profile while in winter the 

taste becomes savoury and almost meaty. 

 

GOLDEN CROSS GOAT CHEESE  

 Based on a French style of cheese, St Maure.  

This is a log shaped goat’s milk cheese which can be eaten fresh or matured. Coagulation takes 24 

hours before the curds are gently ladled into long moulds to form the log shape. The cheeses are 

lightly charcoaled prior to maturation when a velvety white penicillium mould develops on the surface. 


