Desserts

Sticky Date and Black Treacle Sponge
butterscotch sauce, rum raisin ice cream

5.5

Vanilla Pod Pannacotta (GF)
balsamic and black pepper fruits, blackcurrant sorbet

6

Triple Chocolate Brownie		
blueberry ice cream, white chocolate sauce

6

Lemon Tart (GF)		
raspberry gel, lime honeycomb

6

Selection of Fruit Sorbets, Real Dairy, Non-Dairy and Gluten-Free Ice Creams

4.5

Half a Dessert and Coffee

Cheese

3 cheeses

7.5

/

5 cheeses

6

12

Mature Herefordshire Cheddar: A classic, simple and tasty cheddar that is
aged traditionally for up to 10 months.
French Brie: Subtle and creamy with a natural straw like colour, with its edible
rind softening as it matures over time. A great well known soft cheese.
Dorset Red: This smoked cheese made exclusively with milk from cows that
graze the lush pastures of West Dorset, it has an enticing amber colour, encased
in a rich red rind which gradually develops as it is smoked over natural chippings.
Derby White Stilton and Apricot: The added fruit provides a sweet note to this
classic stilton cheese base, whilst retaining the original creamy and crumbly
texture known well to stilton.
Worcester Sauce and Shallot: Worcester Gold premium cheddar is used as the base,
from Croome Cuisine, with the addition of the world famous savoury piquant sauce
and sweet shallots to deliver a tangy and moorish cheese that is first class.

(V) Vegetarian

(GF) Gluten-free

(GFO) Gluten-free option

Dessert
Cocktails

Chihuahua 		
Baileys, coffee and vanilla tequila, espresso and dark chocolate.

8

Classic Rusty 		
Lamb’s Navy rum, Tio Pepe, premium whisky and sugar syrup.

8

Espresso Martini 		
Vodka, Tia Maria, a shot of Espresso and a splash of caramel.

8

Old Fashioned 		
Jack Daniels, bitters and orange peel.

7

Liqueur
Coffees

Irish - Jameson 		
Calypso - Tia Maria
Brandy - Martel
Amaretto – Disaronno

Hot Drinks

Espresso 1.5
Cappuccino 2.5
Mocha 2.9

Americano 2.1
Latte 2.5
Hot Chocolate 2.7

Add a flavoured syrup 0.5
Pot of Tea for one 1.75

(V) Vegetarian

(GF) Gluten-free

Specialty Teas 1.9

(GFO) Gluten-free option

4.5

