
 

v  ( v e g e t a r i a n )  v e  ( v e g a n )  g f  ( g l u t e n  i n g r e d i e n t  f r e e )  
I f  y o u  h a v e  a n y  s p e c i f i c  d i e t a r y  r e q u i r e m e n t s  o r  r e q u i r e  a l l e r g y  i n f o r m a t i o n ,  p l e a s e  a s k  a  t e a m  m e m b e r .  

P l e a s e  b e  a w a r e  t h a t  f o o d  c o n t a i n i n g  a l l e r g e n s  i s  p r e p a r e d  a n d  c o o k e d  i n  o u r  k i t c h e n .   
A  d i s c r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   

C A R D  &  C O N T A C T L E S S  P A Y M E N T S  O N L Y  

Desserts 
Chocolate cremeux, hazelnut cream, shortbread (v)  9.00 

Strawberry clafoutis, strawberry ice cream (v)  9.00 

Vanilla creme brulee, shortbread (v)  9.00 

Affogato, pistachio biscotti (v)  6.00 

3 Scoops of The Saffron Ice Cream Co ice cream or sorbet  9.00 
Vanilla | Chocolate | Strawberry | Espresso coffee bean ice cream (v) 

Sherbet lemon | apple | raspberry sorbet (ve) 

Keens cheddar, Baron Bigod, Suffolk blue,  
Stokes fig chutney, crackers (v)  12.00 

Drinks 
Rhubarb & Custard  12.00 

Licor 43, Suffolk distillery rhubarb gin, lemon juice, sugar syrup, egg white 

Tiramisu  12.00 
Kahlua, disaranno, maple syrup, chocolate, double cream, lady finger 

Irish Coffee  8.50 
Jameson whiskey, americano, brown sugar, double cream 

Baileys Latte  8.50 
Baileys, double espresso, steamed milk 

Domaine des Baumard, Coteaux du Layon, Chenin Blanc, Loire Valley, 
France, 2023 11.5% 100ml  9.70 

Niepoort ‘Ruby Dum’ Port Blend, Douro, Portugal, NV, 19.5%, 100ml  7.50 


