
Dessert Menu

Please advise your server of any allergies or dietary requirements

Apple & blackberry crumble, cinnamon ice cream  6.50

Peanut butter & banana Opera cake, malted chocolate ice cream   7

Caramalised vanilla rice pudding, boozy prunes, puffed rice  6.50

PX, rum & raisin affogato   8

Two scoops 5.50

Ices & Sorbets

             Plum sorbet Raspberry sorbet
                         Blackberry sorbet

Malted chocolate ice cream Peanut butter & raspberry jam ice cream

Hokey pokey, chocolate ripple ice cream

Cheese
all served with house pickles, biscuits & chutney

Goddess 5
Cider brandy washed rind,

creamy & buttery

Colston Bassett 5
Smooth Stilton

Tunworth so� 5
So� & creamy

Cheddar Gorge cave-
aged Cheddar 5

Poky and sharp

Coffee
Espresso 2 | Double espresso 2.50 | Long black 2.50 | Flat white 2.50 | Cappuccino 2.50

Tea
Breakfast 2 | Earl Grey 2 | Camomile 2 | Peppermint 2 | Green 2

A�er Dinner Cocktails & Drinks

Fireside   8.50
Jim Beam Black bourbon, ruby port, orange liqueur, bitters

Le� Hand Cocktail   8.50
Rye whiskey, sweet vermouth, Campari, chocolate bitters

Banana Bread Rum  8.50
Buttered-golden rum, banana liqueur, muscovado sugar, bitters

Cole Porter Flip  8.50
Wild Beer chocolate stout, ruby port, Amaro Ramazotti,

whole egg, chocolate bitters

Saliza Amaretto  (50ml)   6.25
Di Capri Limoncello  (25ml)   4.5
Dow's Ruby Port  (100ml)   6
Graham's Tawny Port  (100ml)   8.25
Barbadillo PX Sherry  (100ml)   5.85

Skillogalee Muscat Liqueur  Australia (100ml)   5.85

Birbet Brachetto  Negro, Piemonte   (100ml)   6 / 32
Sauternes, Clos Dady  France   (100ml)   10 / 35

Recioto Della Valpolicella 2011  Valpentena   55


