
Selection of mature Irish Cheese 
Grapes & Oat Biscuits and Peppered Fig Bread 

€ 13 

Please choose four out of seven for your Cheese Platter 

St. Killian Camembert 
This Camembert type cheese, is made with vegetable rennet. Hand-crafted with a bloomy 

white rind, the 250g hexagonal is made entirely from the farm's own herd 

Mild when young, the cheese develops an aromatic, clean flavour and softens as it matures 

Pasteurised cow's milk i 

Mossfield Gouda 
This Gouda Type Cheese is made by Ralph Haslam in Birr, Co. Offaly using the milk produced 

organically on his farm. This cheese is still very young to the Farmhouse Cheese Market, but 

has already won several major awards in international competitions. It is quite soft in texture 

with a full buttery as well as nutty flavour finishing with a mild acidic taste. 

Pasteurised Cow’s Milk Cheese 

Ardrahan 
Made by Mary Burns in Kanturk Co.Cork. Ardrahan is a washed rind cheese. The red colour is 

from the bacteria B-Linen. It has a distinctive earthy aroma. Beneath the rind the deep yellow 

interior can be either chalky (young) or soft and creamy (mature). It exudes a wonderful 

complexity of flavours, the zesty acidity underscoring the buttery savoury meaty character. 

Pasteurised Cow’s Milk Cheese 

Dilliskus 

Maja cheeses are made in spring & autumn from locally sourced milk on the Dingle Peninsula.  

They are produced in the time honoured way of cheese craft, 

 milk from only two milkings is used - morning and evening. 

 Her cheeses are stone pressed and matured in a 200 year old stone storehouse. There, two 

additional factors brought together to produce the strong and unique flavours: 

 The natural fauna of the building and daily brushing of the rind with whey 

This semi hard cheese is flavoured with handpicked dillisk, this dark red seagrass speckles the 

cheese's pale yellow hue and brings a hint of salt to this harvest of land and sea. 

Raw Cow Milk 

Creeny cheese 
is one of the only raw milk cheeses produced in Ireland at the moment. 

 Between 2 to 6 months old, the cheese is semi hard but with good flavours, which show real 

promise in maturity. 

 At about a year, the cheese is hard and very like Pecorino, with a potent, piquant pepperiness 
Raw sheep’s milk Cheese 

Corleggy 
Every handmade individual hard cheese has been matured to just the right degree, from 8 

weeks to 4 months, depending on the season, weather, humidity and last but not least, the 

mixture of grass and herbs available to the goats at the time of making the cheese. 

The rind of Corleggy is natural, formed by bathing the cheeses in sea salt brine. It is edible and 

very flavoursome. Some experts regard it as the best bit of the cheese. 

Raw goats milk Cheese 
Crozier Blue: 

Made by Henry Brown (Nephew of Louis Grubb of Cashel Blue Fame) in Co. Tipperary, this is a 

blue sheep’s milk cheese. Henry sends his sheep milk up to the plant where they make Cashel 

Blue. Crozier Blue is not Irelands answer to Roquefort. It has a distinctive flavour all of its own. 

When the cheese is fully mature the flavour becomes intense with the piquant blue hitting it off 

against a creamy sheep’s milk flavour. 

Pasteurised Sheep’s Milk Cheese 


