Desserts

Lemon meringue pie (v)

white chocolate & lemon curd,

lemon butterscotch sauce

Vanilla & elderflower
posset (v)(gf)

Herefordshire strawberries,

meringue

el Vs

12 Gloucester Tart (v) 14

Three Choirs Brandy & vanilla
marinated prunes, almond cream

12
cake (v)

Chocolate mousse layer 13

salted caramel, house clotted cream

Cheeseboard

Served with fig & mixed cheese scone, buttermilk &
sourdough crakers, fruit pastille (gfa)

Westcombe Vintage
Cheddar a traditional
clothbound Somerset
cheddar made from
unpasteurised cow's milk
at Westcombe Dairy. Aged
for 12-18 months

Delilah (v)
a luxurious triple-cream
cow's milk cheese made
by Cheese Cellar Dairy in
Evesham.

4 cheeses £24 / 6 cheese £36

Wyfe of Bath
an award-winning
semi-hard cow'’s milk
cheese made by Park
Farm near Bath. Inspired
by Gouda-making
traditions

Kaltbach- A semi soft
Swiss cheese

Blacksticks Blue -

Sharper & creamier
than a Stilton

E 19

Ragstone - a semi soft goats'
cheese from Herefordshire

Simon Weaver Organic
Cotswold Brie (v)

a soft, creamy organic cow's
milk cheese made in the
Cotswolds. With its delicate
white rind and smooth buttery
centre

Double Gloucester- Jonathan
Crump, Stonehouse
Gloucester. (Unpasturised)

THREE CHOIRS
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Dessert wines,
Coftees & Liqueurs

DESSERT WINES

Monbazillac 2021~ 375ml bottle £35 / 125ml glass £12.00

Domaine Ancienne Cure Jour de Fruit Monbazillac is a wonderfully rich, sweet wine made
from late harvested, botrytised, Selillon & Muscadelle. With flavours of apricot, marzipan,
orange peel & spices on the palate. Pairs well with blue cheese

Essensia Orange Muscat~ 375ml bottle £35 / 125ml glass £12.00

Full-bodied, sweet, and complex, this fragrant dessert wine is made with rare Orange
Muscat grapes This luscious wine is full of apricot, orange, and pear flavours with
bittersweet marmalade notes and balancing acidity. It's delicious with rich chocolate

puddings, cheesecake, or apple desserts.

LIQUEURS

Tia Maria 25ml ~£45

Drambuie 25ml~£45

Hay Wines Amaretto 25ml~ £4.5
Disaronno 25ml~ £45

Creme de menthe 25ml ~ £4.5
Baileys 50ml £6.00

SPECIALITY COFFEE

Nespresso Vertuo Coffees:
Americano - £4

Espresso ~ £3.5

Double Espresso ~ £4
Cappuccino ~ £4.5

Latte ~ £45

Liqueur coffee ~ £10.5

TEAPIGS

SPECIALITY TEAS

All £3.5

Everyday Brew Breakfast
Peppermint leaves
Chamomile

Superfruit

Honeybush & Rooibos
Earl Grey Strong
Green Tea

Decaf English Breakfast
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