
Before ordering, please speak to our staff if you have any allergies or intolerances and a staff member will come over to discuss your options.

Although extreme care is taken, we cannot guarantee that any allergen ingredients will not be found in our food. Please note a discretionary service

charge may be added to your bill, if you are unhappy with this it can be removed.

Sweets

£8.00Traditional Sticky Toffee Pudding 

with butterscotch sauce & vanilla ice cream (v). 

Baked Alaska

with seasonal fruit purée and choice of sorbet or ice cream (v). 

Baked Lemon & Blueberry Cheesecake

with blueberry compote (v). 

The Great British Cheeseboard

4 British Cheeses, celery, grapes & quince jelly (v). 

Chilled Chocolate Soufflé

with salted almond praline (v).

Warm Banana Bread

with banana toffee sauce, brlûléed banana, candied pecans & vegam
vanilla ice cream (vegan). 

Port & Dessert Wines

Tio Pepe, Palomino, Andalusia, Spain - 50ml 

£3.50

Graham’s, LBV Port, Portugal - 50ml 

£4.00

Graham’s, 10 Year Old Tawny Port, Portugal - 75ml|Btl 

£4.50|£45.00

Lucien Lurton, ‘Les Garonelles’, Sauternes, France - 75ml|Btl 

£6.00|£35.00

Sauska, 5 Puttonyos, Tokaji, Hungary - 75ml|Btl 

£7.50|£45.00

d’Arenberg, ‘The Noble Mud Pie’, Adelaide - 75ml|Btl 

£7.50|£45.00

£8.50

£8.00

£15.00

£8.00

£8.00


