
Please inform a member of the team for advice on allergens. Adults require
around 2000 kcal per day. Scan the QR for allergen and kcal info, or ask a
member of the team for a calorie menu 
A discretionary 12.5% service charge will be added to your bill. 
All service charges & tips are paid directly to the team. 

PUDDINGS 
Spiced apple and golden sultana crumble, almond and coconut, custard (vg) 8.5

Sticky toffee pudding, butterscotch, maple pecans, clotted cream ice cream (v) 9.1
Rhubarb & custard cheesecake, shortbread & meringue (v) 9.3

Crumble tart, marmalade, mandarins, vanilla brandy sauce (v) 9
Bruleed oxford blue, rosemary maple waffle, quince puree (v) 10
Creme caramel, golden raisin puree, ginger nut biscuits (v)  8.5

 

 

DESSERT WINES 

Monbazillac, Domaine de l’Ancienne Cure 25.5 
Domaine de Valcros Banyuls Rimage 32.5 100ml - 7.95

Sauternes, Château Filhot 2eme cru Classé 45.5 100ml - 13.95 

 

AFTER DINNER DRINKS
 

Old Fashioned £13
 Negroni £12 

Courvoisier XO 18.85 
Glenmorangie 18 YO 10.80 

Hennessy Vs 7.55 
Taylor’s Ruby Port 6.95 

Amaretto Disaronno 6.65 

Selection of Tea & Coffee 

…………………………………….


