
Advise our staff of any dietary requirements or allergies before ordering. 
Please note: we no longer add service charge to bills, if you wish to leave a tip to the team they will be able to accept cash only

       3 cheese £15   6 cheese £25

Classic Crème Brûlée
£8

Add a shot of Syrup for 60p - Roasted Hazelnut or Sugar Free Caramel
Tea Pigs  -  English Breakfast,  Earl Grey,  Peppermint  £2.50

bombay, campari, martini rosso £13.00
Negroni

Espresso, Vanilla Absolut, Kahlua  £11.50

Mocha £5.25 | Hot Chocolate £4.50

baked to order so please allow 18 minutes 

Espresso Martini

Hot Drinks
Espresso £2.50 | Americano £3.55 | Latte £4.50 | Cappuccino £4.50

After Dinner Drinks
Quinta do Noval, 10-Year-Old Tawny Port 75ml  £9.50

Taylor’s LBV 2019 Port  75ml  £7
Château d’Avrillé Coteaux de l’Aubance 2021 Loire Dessert Wine 75ml £6

vanilla ice cream | strawberry ice cream | cherry sorbet | raspberry sorbet

Cambridge Blue, Perl Lâs, Black Bomber, Godminster, Dazel Ash, Baron Bigod
salted butter, smoked almonds, honey, quince pâte de fruit, crackers, fig & sultana toast

served with vanilla ice cream  £14

Dessert Menu
Valrhona 70% Chocolate Crémeux

glazed cherries, almond crumble, cherry sorbet  £8.50

Apple Tarte Tatin For Two

Ice Cream & Sorbet Selection
Two scoops £8

Cheese Plate


