
   

 
D ESSERT S  (with a recommended sweet wine)  
Baileys cheesecake, blood orange sorbet  £9.95 (wine 118) 
Apple  & blackb erry crumble, vanilla custard  £9.95 (wine 113) 
Orange crème brûlée, homemade cantucci  £9.95 (wine 112) 
Sticky toffee pudding , vanilla ice cream , toffee sauce * £9.95 (wine 114) 
Affogato (single scoop of vanilla ice  cream with espresso coffee or PX Sherry) £5.95 | £6.95 
Three scoops of h omemade ice  cream or sorbet*: £4.95 
Ice cream: Vanilla ; Chocolate ; Rum & Raisin ; Cherry  
Sorbet:  Blood Orange ; Blackcurrant;  Pain D’Epices   
 
Cheese plate from Rennet & Rind, Cheesemonger and Affineur of Cambridge   
Served with biscuits , plum & port chutney , apple , grapes  £9.95 
Burford, Chedworth, Cotswolds  (pasteurised, alpine -style, cow’s milk cheese)    
Tunworth, Hampshire (pasteurised, Camembert -style, cow’s milk cheese)  
Cropwell Shropshire Blue , Nottinghamshire ( pasteurised, vegetarian, cow’s milk cheese)   
 
S WEET WINE AND PORT BY THE GLASS (75ml)  
110   ‘Don’ Fino Sherry, Sandeman. Jerez, Spain  £4.95 
111   White Port, Sandeman. Douro, Portugal  £4.95 
112    Cordon Cut Riesling, Mount Horrocks. Clare Valley, South Australia £11.00 
113   ‘Armada’ Superior Cream Sherry. Jerez, Spain  £5.50  
114   Sauternes,  Ch ateau Delmond. Bordeaux, France £8.50  
115   Chardonnay/Pinot Blanc Beerenauslese, Heidi Schröck & Söhne. Austria  £12.50 
116   10-Year -Old Tawny Port, Sandeman. Douro, Portugal  £7.00  
117   2018 Late Bottle Vintage Port, Sandeman. Douro, Portugal  £7.00  
118   Pedro Ximénez Sherry, Sandeman. Jerez, Spain £9.00 
 
AFTER DINNER COCKTAILS  – please challenge us to make any of your favourites!  
Espresso Martini – vodka, expre coffee liqueur, crème de cacao brown, espresso £9.95 
White Hopper – Mozart white chocolate liqueur, menthe blanche, crème de cacao white, mint £9.95 
Caramel Latte Martini – vodka, caramel & sea salt liqueur, crème de cacao white, espresso £9.95 
Brandy Alexander – Cognac, crème de cacao brown, cream, nutmeg £9.95 
 
C OFFEE  from The Brew Project, served with homemade cantucci ni biscuits  
Espresso, Macchiato, Piccolo £2.95   
Americano, Cappuccino, Latte, Flat white , Double Espresso  £3.95   
Large coffees, all £4.95  
Liqueur coffees , all £8.95 
Irish, Calypso, Amaretto, Baileys, Napole on 
 
H OT CHOCOLATE  from Blendsmiths House served with marshmallows and whipped cream  £4.95  
 
T EA  from the Brew Tea Company  served with biscuits – all £3.95 
English Breakfast; Earl Grey; Green; De-caff ; Pepper/Fresh mint; Lemon & g inger; Apple & blackberry  
 
 


