
  

 

 

 

 

 DESSERT MENU  

 

 
Suggested wines (100ml glass or 375ml carafe) 

 

 

Mulled fruits, genoise, cinnamon ice cream  8 
Semillon Botrytisde Bortoli 2018 – Australia  6/22 

 

Chocolate tart, honeycomb, honeycomb ice cream  8 
Recioto della Valpolicella Classico Cantine Negar 2017 Italy 8/30  

 

Salted caramel crème brulee, ginger biscuit  8 
Casa Silva Gewurtztraminer Semillon Viognier 2019 - Chile 7/28 

 

Affogato (Vanilla Ice Cream, Espresso) 6 

Pedro Ximenez  6 (50ml) 
  

 

 

Two cheeses, chutney, crackers 14.00  

 

Mrs Bells– Cows- Blue – Yorkshire (NP) (NV)  

Godminster Cheddar – Hard Cows - Somerset (P)(V) 

 
Jurancon Moelleux Pascal Labasse 2015 - France 6.00/22.00 

De Bortoli Vat 5 Botrytis Semillon 2013 - Australia 6.00/20.00 
Taylors 10 Year Tawny Port 6.00 (50ml) 

Taylors Late Bottle Port £4.50 (50ml) 
 
 

Coffee or Teas with Petit Fours £6.00 
Choice of Liqueurs & Brandy 

 

 

 


