
If you have any dietary requirements 
please inform a member of staff when 
ordering. We try and source as much 
produce as possible from the local area. 

A discretionary 10% service charge will 
be applied to your bill. 

V - Vegetarian
VG - Vegan 
VG* - Vegan Option Available
NGCI - Non Gluten Containing 
Ingredients
NGCI* - Non Gluten Containing 
Ingredients Option Available
DF - Dairy Free 
DF* - Dairy Free Option Available

LEMO N  & ELD ER FLOWER CHEESECA KE
white chocolate, lemon curd ice-cream 
Best paired with Elderflower Drop Cocktail

	
I CED  CHO CO L AT E PARFA IT  (V,  NGCI)
griottine cherries, pistachio ganache 
Best paired with Fortified Shiraz

	
CLOT T ED  CR EAM PANNA  COTTA   (NGCI*)
macerated strawberries, sable biscuit, strawberry sorbet 
Best paired with Birbet Negro

	
PEACH MELB A  ( V,  N GCI*)
almond sable biscuit, peach bavarois, 
raspberry ripple ice-cream 
Best paired with Moscato d’Asti Fontanafredda

A SELECT I O N  O F WESTCOUNTRY 
CHEESES (V,  N GCI*)
artisan crackers, grapes, celery, pickled walnut
(Additional £3 supplement for dinner inclusive guests) 
Best paired with Taylor’s LBV Port

S O M E T H I N G  S W E E T

£13

£13

£13

£13

£17

C O F F E E  H I T

I R I SH CO FFEE

B AI LEYS CO FFEE

£7. 50

£7. 50


