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Sticky toffee pudding
Butterscotch sauce, caramelised banana,
rum ice cream

Trifle
Seasonal fruit, toasted almonds, birds custard

Brown sugar creme brulee (gf)
Pear, prune

Dark chocolate mousse (gf)
Passion fruit sorbet, confit orange, mango

Grandma Pat’s apple tart
Rum soaked raisins, espresso ice cream,
crushed meringue, salt caramel

After dinner mint
Baileys, creme de menthe, chocolate bitters,
white chocolate liqueur

Espresso martini
Cold brew vodka, creme de cacao, nespresso

Dessert Wine

Domaine de valcros, Banyuls
Deep red dessert wine, great with fruity &
chocolate desserts - France

I'Ancienne Cure, Monbazillac

Light orange peel & spice white pudding wine - France

Pedro Ximenez
Dark & fruity opulently sweet sherry. Great with
chocolate, sticky toffee or cheese - Spain

Taylors LBV Port
Deep ripe red fruits - Portugal

Espresso £3.50 Latte
Americano £3.50 Cappuccino
Long Black £3.50 Mocha

Flat white £3.50
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Desserts

£9

£9

£9

£9

£9

After Dinner

£12

£12

£10

£10

£10

£9

Hot

£3.50
£3.50
£3.50

Drinks

Ice creams & sorbets £2.50

Vanilla, chocolate, honeycomb, blueberry per scoop

yoghurt, raspberry, passion fruit, lemon

Ferrero Rocher Sundae £10

Hazelnut, chocolate ice cream, gianduja cream

Sweet treats (for two) £8

Caramel truffle, macaroon, fudge

Eccles cake £14

Barkham blue cheese, apple, truffle honey

Farmhouse cheeses £12

Selection of three local cheeses, fruit chutney,

biscuits

Cocktails

Tiramisu £12

Baileys, amaretto, coffee liqueur, orange

Amalfi amaretto sherbet £12

Limoncello, blend scotch, lemon, amaretto
Digestive

Woodford reserve £8

Glenmorangie 12 year £10

The Macallan 12 year sherry oak £18

Courvoisier VS £8

Remy Martin VSOP £9

Hine VSOP rare Champagne cognac £12

English Breakfast £3  Chamomile £2.95

Mint £2.95 Summer Fruit £2.95

Earl Grey £295 Hot Chocolate £3.95

Liqueur Coffee £8.50
Cointreau, Baileys, Amaretto, Disaronno, Jamesons
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