
 
 

 

 

 

 

 

Desserts 

Spiced Apple and Plum Crumble  choice of ice cream, cream or custard     9 

Chocolate Torte    fresh blackberries and toasted pistachio crumb     9.5 

Affogato   vanilla ice cream & double shot Espresso      7.5 

Guiness Cake  cream cheese icing and Guiness pouring cream     9 

Black Forest Brûlée  chocolate soil & cherry Kirsch compote      9.5 

Ice creams and Sorbets   choice of strawberry, lemon sorbet, chocolate and vanilla       3.5 / scoop  

Norfolk Cheese Platter    Norfolk Dapple, Binham Blue, fig chutney, grapes, celery, artisanal crackers        12 

 

 

Aperitifs                                    Hot Drinks 

Espresso Martini      10        Tea.    Earl Grey, Green Tea, or Selection of Fruit Teas    3.75 

Negroni     10                     Coffee.   Espresso, Americano, Cappuccino, Latte    4 

Limoncello  4.5                     Hot Chocolate      4 

 

gf = gluten free    gfa  = gluten free adaptable     df = dairy free   dfa = dairy free adaptable      ve  = vegan   vea  = vegan adaptable  

 

 

 

 

 

 

 

ALLERGEN ASSOCIATED INGREDIENTS ARE USED IN THE KITCHEN. THE KITCHEN IS NOT A NUT FREE ENVIRONMENT.  Please ask our staff for 
information on allergens in our dishes 


