
Puddings £4.50

Vanilla crème brulee, with poached rhubarb compote £4.50

Saffron pannacotta, with mixed berry coulis £4.50

Chocolate brownie, with vanilla ice cream & chocolate sauce £4.50

Lemon tart, with fresh raspberries £4.50

A selection of  homemade ice cream £4.50

Selection of  cheeses £5.50

Cropwell Bishop, Blue Stilton, 
Pont L’eveque, Wigmore & Melusine 

Served with grapes & crackers

	
Coffee

Americano	 £2.10
Cappucino	 £2.25
Espresso	 £1.95
Double Espresso 	 £2.25
Latte	 £2.25
Macchiato	
£1.95	
	
Selection of  Teas 	 £2.05

Some dishes may contain nuts or nut derivatives. 
An optional 12.5% service charge will be added to all food orders.



Dessert Wines	  	

Muscat de Rivesaltes, Domaine Cazes 	 £21.00	 £5.70
Château Petit Vedrines, Sauternes 	 £22.50	
		
Port		

Taylors LBV	 £4.60
Optima Tawny -2001	 £7.15
		
		
Digestifs		

Amaretto	 £3.60
Grand Marnier	 £3.90
Cointreau	 £3.60
Drambuie	 £3.60
Baileys	 £3.60
		
Whiskeys		

Glenfiddich 12yr 	 £3.60
Bowmore 	 £3.90
Highland Park	 £3.90
Woodford Reserve	 £4.05
Balvenie Double Wood 12yr	 £4.80
Balvenie  Single Barrel 15yr	 £6.35
		
Bourbon		

Makers Mark	 £3.80
		

Half  Bottle     Glass

An optional 12.5% service charge will be added to all food orders.


