
AND TO FINISH..........

Warm Apple & Pecan Cake  12

Served with Creme Fraiche

 Treacle Tart 10

with Clotted Cream

Blue Murder Cheese  10

Semi-soft blue cheese served with our Homemade Crackers & Chutney

Affogato 11

Vanilla Ice Cream, Espresso, Chocolate Macron a Choice of Frangelico, limoncello or 

Amaretto. Have Baileys for a £1 surcharge. 

Caramelized White Chocolate Fondant 12

Served with Salted Caramel Ice Cream

Dark Chocolate Brioche Bread & Butter Pudding  10

Clotted Cream, Brulee Crust

Dark Chocolate and Cherry Sundae 12

Served with Cacao Nib Tuile 



Dessert Wines 
Noble Mud Pie 

An Australian wine that pairs beautifully with our Cheese

Astruc Muscat

A spiced and citrus flavored  French desert wine, that pairs well with most desert choices

Lions Sauternes

A French dessert wine that is simply a must to compliment our  Bread Pudding 

or cheesecake

Valpolicella DOC Bertani (Red)

An unusual Italian red dessert wine  that when paired with the cheese board, will delight.

Vidal Icewine 

A  Canadian Icewine with clean fruit flavours of peach, pear juice, tangerine and a drizzle of honey to excite 

the palate. Digestifs

Remy Martin XO Cognac     

Hennessy VS Cognac  

Hennessy XO Cognac      

50ml           100ml

9                    18

7                     14

9                     18

9                     18

12                     24

25ml               50ml 

 14                      28

 4.75                  9.5

 15                     30

Liqueur Coffee including Irish, Italian , Russian or a choice of your own   8
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