
(V) Vegetarian  (VG) Vegan  (N) Nuts
Please let us know of any allergies, intolerances or dietary requirements before making your order. 

Not all ingredients are listed on the menu and we cannot guarantee the total absence of nuts or other allergens. 
Detailed information on allergens on all menu items can be provided on request. 

A discretionary 12.5% service charge will be added to your final bill, which is then equally shared between the team.

S W E E T  P L A T E S 
‘Affogato’ vanilla Ice cream, espresso coffee shot, crushed amaretti (V, N) £8
Sticky toffee pudding, candied pecans, vanilla ice cream, caramel sauce (V, N) £9
Warm chocolate brownie, honeycomb ice cream, chocolate sauce (V) £9
We also have a plant based brownie available. 

I C E  C R E A M
Vanilla (VG) Honeycomb (V) £3 per scoop

S O R B E T
Lemon (VG) Raspberry (VG) £3 per scoop

C A K E 
Freshly baked cake, great with a cup of tea or coffee £4 per cake
Please ask for today’s selection.  

C H O C O L A T E S
Handmade sea salted caramel dark chocolate truffles (V) £2 each

A delicate thin chocolate shell, dusted with cocoa, with a soft creamy sea salt
caramel centre. 

C H E E S E  P L A T E
Three British cheeses, served with crackers, pickled onions, chilli jam £12
Please ask for today’s selection.   

D E S S E R T  W I N E  75ml  
Chateau de la Peyrade Muscat de Fontignan NV, France 37.5cl £4.80 £24            
Bodegas Godelia Libamus Dulce de Mencia, Spain 50cl £6.40 £38
Beaumalric Muscat de Beaumes de Venise, France 37.5cl  £33

P O R T  75ml  
Taylors Late Bottled Vintage, Portugal 37.5cl £4.80 £24            
Taylors 10yr Old Tawny Port, Portugal 70cl £6.20 £62 
Kopke Fine Ruby Port, Portugal 70cl  £48
Kopke Tawny Port, Portugal 70cl  £48


