FOREST
BRASSERIE

Sussex Cheese & Wine Night Menu
Thursday 24 September 2026
£45.00 per person

A Selection of British Artisan Cheeses

Kingcott Blue (M)
Bold, creamy and beautifully blue

Golden Cross (M)
A soft, delicate goat’s cheese with a fresh, distinctive character

Baron Bigod (V)
A rich and luxurious British Brie-style cheese, with a silky texture and earthy depth

Ashmore (M)
A traditional farmhouse cheese with a mellow, savoury character

Duddleswell (M)
A creamy, full-flavoured sheep’s cheese with a wonderfully smooth finish

Special Reserve
Special Gin Cheese (M)

An exclusive cheese made especially for our Cheese Company, infused with gin for a distinctive and indulgent

finish. Best enjoyed with a carefully selected glass of wine

If you are affected by a food allergy or intolerance, please inform a member of staff who will be happy to assist you

with your order and note the following menu content abbreviations for your information:

Ce —celery C-crustaceans E-egg F -fish G - cereals containing gluten L -lupin M — milk & dairy

Mo - molluscs Mu - mustard N — tree nuts P - peanuts PB - plant based Se - sesame Sh —shellfish So - soybeans

Su - sulphur dioxide & sulphites V — vegetarian




