
THE ROYAL STANDARD OF ENGLAND 
Great British puddings  
Made in our kitchen 

Steamed Chocolate pudding served with chocolate 
custard – bringing back childhood memories  8.95   

Steamed Jam roly-poly and Custard, another classic pudding 
dating from the 19th century and featured in Mrs Beeton’s cookery 
book  8.95 

Spotted DICK & custard, A traditional spongy steamed pudding 
made with suet & dried fruit, first recorded in “The Modern Housewife” in 1849  8.95  

Sticky toffee pudding with toffee sauce & salted caramel ice cream - puddings don't get 
any better than this  8.95 

Apple crumble and custard– made with BRaMLey apples that are only grown in Britain  8.95 

Treacle tart, served with cream or custard – golden syrup, black TREACLE, Breadcrumbs & 
oats. In cockney rhyming slang “Treacle tart” means sweetheart, so why not share with yours  8.95 

Eton mess – berries, meringue & cream, dating from the late 19th century, this has been a 

favourite ever since (gf)  8.95 

English trifle – sherry, madeira cake, custard, fruit & cream – for over 400 years this has 
been a classic  8.95 

Cambridge burnt cream “Crème brûlée” – since the late nineteenth century there has been an 
association between the pudding known as ‘burnt cream’ & Trinity College Cambridge  8.95 

Ice Cream -  clotted cream vanilla, chunky Belgian chocolate, mint chocolate chip or 
salted caramel. One scoop 2.75,  Two scoops 5.50,  Three scoops 8.25 

Sorbet – mango or raspberry One scoop 2.75,  Two scoops 5.50,  Three scoops 8.25 

 

Digestifs 

Sauternes, Chateau Les Mingets 13.5 %   50ml  5.00 

Tokaji, 5 Puttz, Chatteau Pajzos Hill 10.5%  50ml  7.50 

Taylor's Port 20%   50ml  5.00 

Mira la Mar Amontillado (Dry Sherry) 17.5%  50ml  5.00 

Mira la Mar Pedro Ximenez  15%  50ml  5.00 

Baileys Irish Cream 17%  50ml  5.00 

Tia Maria, Brasilian flavoured coffee liqueur 20%  50ml  5.00 

Amaretto Disaronno, Italian flavoured almond liqueur 28% 50ml  5.00 
 

Please let us know of any dietary requirements or intolerance you may have upon ordering. 
 
10% of service charge is added & kindly appreciated by all team members. Garden service – please give 
table number when ordering at the bar. Food at peak times may take longer than 20 minutes. 


