
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If  you have any allergies, 
intolerances, or other dietary requirements, or if  you require allergen information, please let us know before ordering. Adults require approximately 2000 kcal a day. A 

discretionary gratuity of  12.5% is added to the total bill and divided fairly between the team and independently from the business.

Desserts

Pumpkin & Praline £10.50 
Spiced pumpkin tart, pumpkin jam,  

clotted cream ice cream, hazelnut praline | 575 kcal 
Sommelier’s choice – Changyu Golden Vidal Icewine, China 2022 £13.50 
Sommelier’s choice – Pineau Des Charentes, Jules Gautret, France £7.50

Espresso Martini Trifle £11.25 
Espresso jelly, martini coffee cream, coffee ice cream, amaretti crunch | 756 kcal 

Sommelier’s choice – Espresso Martini £14.00

Chocolate & Marshmallows £9.50 
Iced chocolate parfait with hot chocolate sauce, toasted marshmallows,  

chocolate pearls and rocky road bites | 790 kcal 
Sommelier’s choice – Aleatico, Salice Salentino Dolce, Italy 2013 £9.25

Cherry & Almond Soufflé £10.50 
Cherry and almond soufflé, morello cherry sauce,  

cherry ice cream, topped with toasted nibbed almonds | 910 kcal 
Sommelier’s choice – Sauternes, Château Les Mingets, France 2019 £8.50

Apple & Blackberry Crumble £10.50 
Apples, calvados, macerated blackberries, 

vanilla ice cream, brown butter crumb | 791 kcal 
Sommelier’s choice  – Botrytised Riesling, Polish Hill, Australia £9.50

Selection of Cheeses with Fudges Biscuits  
Three cheeses £8.50 | 367 kcal  •  Five cheeses £13.50 | 431 kcal 
To complement we have a superb selection of three ports for £19.00

Selection of Local Ice Creams & Sorbets £7.50 | 647 kcal 

Sommelier’s choice – Monbazillac, Château Ramon, France 2019 £7.00

Add a moment with Louis XIII "The Fragrance of Time"  
15ml £105.00  •  25ml £165.00  •  50ml £330.00




