DESSERTS

— FroMm THE KITCHEN

Farmhouse ‘peach melba’, raspberry, toasted almond, brandy snap £7.5
70% Callebaut dark chocolate mousse, cherry, cocoa nib, hazelnut £8.5
Coconut créme brulée, pineapple, passionfruit, lime £8
Vanilla Cheesecake, Sharrington strawberry, pistachio ice cream £8

Ice Cream/Sorbet £2 per scoop
Vanilla, Chocolate, Strawberry
Lemon, Raspberry

Farmhouse cheese board, quince membrillo, celery, grapes, poppy seed
crackers £11

Beauvale Cropwell Blue
Rich soft cheese, creamy & mellow in flavour, made from full fat cow’s milk

Godminster Cheddar
Multi award winning cheddar, rich & full depth of flavour with a smooth texture

Brie de Meaux
Full & fruity raw milk cheese, soft in texture with complex nutty flavours

Golden Cross Goats’ Cheese
Ripened goats’ milk cheese, rolled in ash, matured to develop complex, yet subtle flavour

FroM THE BARr

Espresso Martini £10
Absolut vanilla, Kahlua, No.22 Espresso

Flat White Martini £10
Absolut vanilla, Baileys, No. 22 Espresso

ALLERGEN INFORMATION AVAILABLE UPON REQUEST, PLEASE INFORM YOUR SERVER OF ANY
ALLERGIES OR DIETARY REQUIREMENTS



