
 

 The Goring, 15 Beeston Place, London, SW1W 0JW 

+44 (0)20 7396 9000   diningroom@thegoring.com   www.thegoring.com 

 

 

 

 

 

 

 

Tor 

This unpasteurised, pyramid-shaped soft goats’ cheese with an ash coating, is from 
Somerset’s Whitelake Dairy and is matured for two to three weeks. 

Little Wallop 

Little Wallop is a soft washed cheese. When it is young it should have a slightly 
citrus flavour balanced with salt and a creamy after taste. As it ripens it can have a 
slightly pungent smell and flavour due to the rind.  

Rachel 

An unusual, semi hard goat’s milk cheese, that is washed in a brine solution through 
its maturation. Rich and nutty in flavour. 

Montgomery’s Cheddar 

Traditional cheddar made from unpasteurised cow’s milk, at Montgomery’s farm, 
near Yeovil, Somerset. It has a nutty flavour and the rind is cloth bound. A winner of 
the Best Cheddar Prize at the British Cheese Awards. 

Keen’s Cheddar 

Using raw cow’s milk and traditional rennet from Moorhayes Farm in Somerset, the 
Keens produce cheddar that is distinctive due to its delightfully thick, heavy and 
creamy texture. Keen’s usually has the strongest bite of these 3 Somerset cheddars. 

 

Westcombe Cheddar 

Part of the Somerset triumvirate of traditional cheddars, Westcombe stands apart 
from its peers due to its fruity, deep, complex flavour. Its texture is creamy yet firm 
and is generally served younger than Montgomery’s. Made with raw milk and 
traditional rennet. 
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Isle of Mull Cheddar 

Made by the Reade family in the Scottish Hebrides, is a little different due to its 
“terroir”. It’s pale, and its distinct pleasantly sour finish is due to the cows grazing 
on “draff” or spent grain, from the Tobermory malt whisky distillery. Its texture is 
softer than other British Isles cheddar, but its taste is bolder. Made from raw 
Friesian-Holstein milk and traditional rennet. 

 

 

 
Tunworth 

A hand ladled, soft and creamy cow’s milk cheese from Hampshire, with a distinct 
nutty, mushroom flavour. It has a thin, wrinkled rind, with a rich creamy yellow 
interior. It is made by hand in small batches, with pasteurised whole cow’s milk. 

Cropwell Bishop Stilton 

Made from pasteurised cow’s milk with vegetarian rennet in the Midshires. The 
flavour fills the mouth but is not too overpowering.  The pleasant herby tang of the 
blue veining contrasts nicely with the rich creamy character of the paste. Great 
cheese. 

Brighton Blue 

This cow’s milk cheese is made in Sussex at High Weald Dairy and has a semi-soft 
texture with a mellow blue flavour and fragrant aroma. The strength of the blue 
flavour and colour increases with age. 
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Mossfield 

The cheese itself is creamy when younger, with the distinct nutty flavour you would 
expect from Gouda. Combined with the herby flavours of the Mossfield grass. With 
age, the cheese becomes harder and more crumbly and the flavour more and more 
intense. 

Burwash Rose 

A British raw cow’s milk cheese from Sussex with an amazingly creamy flavour. It is 
made from the raw milk of grass-fed Friesian cows and has a wonderful orange 
sticky and distinctly floral scented rind, which is the result of washing it in English 
rose water. 

Oxford Isis 

These cheeses are full flavoured and pungent with a distinct spicy tang. They are 
washed in a honey mead so they start off tasting quite salty but finish with a 
pleasant sweetness. 

Single Gloucester 

Single Gloucester is a delicate cheese, its flavour is clean and fresh. This cheese is 
special in the fact it is made purely with the milk of Gloucester cattle, one of the 
rarest breeds in the country. 

Lancashire Kirkham 

Unpastuerised  milk is used to make this superb example of traditional Lancashire, 
and the process is unique amongst English cheeses. With its mild buttery flavours 
and delicious creamy finish. 

Ogleshield 

Oglesheild is most similar to Raclette in style, with its rich, fruity flavours, and lends 
itself to melting just as well. Using unpasteurised Cow’s milk, this cheese gives a 
creamy, nutty finish. 

 


