Desserts and after dinner drinks
Double chocolate brownie raspberry gel, chocolate sauce & vanilla ice cream

£6.95

Bailey’s creme brûlée butter shortbread biscuit & raspberry gel (gfia)

£6.95

Apple & blackberry crumble served with custard or clotted cream ice cream (gfia)

£6.95

Sticky toffee pudding poached pear, pear glaze & brandy ice-cream (vegan available)

£6.95

Pistachio & raspberry bakewell tart pistachio crumb, raspberries & pistachio ice cream

£6.95

Local cheeseboard (gfia)

£8.75

Lyburn Old Winchester, Isle of Wight Blue, Somerset brie, fig & walnut chutney, cheese biscuits, grapes

Sorbets: £2.00 per scoop Raspberry, blackberry or lemon
Ice cream: £2.00 per scoop (vegan / dairy free options available)
Vanilla (gfia), chocolate, strawberry, clotted cream, pistachio, or salted caramel
Hot Drinks (decaf available)
Coffee Americano, espresso, latte, cappuccino, flat white, hot chocolate

from £1.75

Teapigs Teas

from £2.00

English breakfast, chai tea, Earl Grey, peppermint, green tea, super fruit, rooibos, lemon & ginger

Liqueur Coffee Irish coffee, Baileys, Tia Maria, Amaretto, Courvoisier

£7.00

Dessert Wine & Port
2017 Vistamar Moscatel Limari Valley, Chile 12.5% 125ml

£7.00

Taylor’s fine tawny port 20% 50ml

£5.50
Single Malts, Whisky & More

Tasting board £12.50 - Try any three different whiskies
Single Double

Single Double

Jura 10 YO

£4.00 £6.50

Canadian Club

£3.00 £5.50

Laphroaig

£5.50 £8.50

Jameson’s Stout Cask

£4.00 £6.50

Bells

£3.30 £5.50

Glenfiddich 12 YO

£6.00 £9.00

Glenfiddich 15 YO

£6.00 £9.00

Balvenie 14 YO

£6.50 £9.50

The Macallan Double Cask £5.50 £8.50

The Glenlivet

£4.50 £7.00

Woodford Reserve

Hibiki

£6.50 £9.50

£5.20 £8.20

gfia – gluten free ingredients option available
If you require information regarding the presence of allergens in any of our food or drink, please ask. Whilst a dish may not
contain a specific allergen, due to a wide range of ingredients used in our kitchen, foods may be at risk of cross contamination by
other ingredients.

