
 

 

Passionfruit cheesecake, passionfruit sauce, coconut sorbet £8 

 

Dark chocolate delice, chocolate crumble, dulche de leche, crème fraiche sorbet £8 

 

Sticky toffee pudding, toffee sauce, crystalized pecans, ginger ice cream £7 

 

Prune & armagnac soufflé, almond streusel, prune ice cream £8 

Please allow 15 minutes  

 

Baron de Sigognac 10 yr old Armagnac £4 

Very supple with notes of cinnamon and nutmeg, sweet vanilla notes and a lovely array of  

fresh flowers and orange peel. A superb finish with marzipan, hazelnut and custard. 

 

XR Baron de Sigognac 25 yr old Armagnac £9 

Lots of dried fruits and spices, plums, sultanas and prune notes. Dried fruit, very rich and truly mouth-filling. 

The finish goes on and on, with waves of dried fruits and spice slowly, slowly fading. 

 

Chateau Loupiac Gaudiet 2009 

It has aromas of ripe peaches and blossom with just a hint of marmalade.  

75ml £4  375ml bottle £18.50 

 

Royal Tokaji Late Harvest 2009 

 A delicate flowery nose showing hints of white peach. Flavours of exotic fruits and clean finish. 

75ml £4 500ml bottle £24.50 

 

 

Selection of five Great British cheeses £10.50 

Served with quince paste, fig & almond, crackers & sourdough 

 

Crofton - Unpasteurised Cow’s & Goat’s Milk 

The texture is soft and moist, while the flavour mild and spicy with a sharp aftertaste. 

 

Westcombe Red  - Unpasteurised Cow’s Milk  

Aged for around 5 months giving it a good depth of flavour with lasting notes of roasted nuts and summer grass. 

 

Brinkburn  - Pasteurised Goat’s Milk - Vegetarian 

Crumbly yet moist, light textured and velvety, delicate and sophisticated yet full of flavour. 

 

May Hill green - Pasteurised Cow’s Milk - Vegetarian 

A soft almost runny cheese with a gentle enigmatic flavour coming from the chopped nettles which coat the rind.  

 

Cashel Blue - Pasteurised Cow’s Milk - Vegetarian 

A balanced amount of blue veining adds a sweet and spicy lift to the rich, full flavoured yellow paste. Cashel Blue 

tends to be a moist, buttery textured cheese. 

 

GRAHAM'S 10 YEAR OLD TAWNY PORT £4 

 

GRAHAM'S LBV 2009 PORT £4 

 

DOW’S QUINTA DO BOMFIM VINTAGE 2004 £9 


