
Apple and cinnamon granola crumble,
vanilla ice cream £8.50

Bailey’s crème brûlée,
coffee gelato, shortbread £8.50

Ginger and date sponge,
toffee sauce, caramelised bananas,
vanilla ice cream £8.50

Ice cream selection
chocolate, mint choc chip, coffee,
salted caramel, vanilla, strawberry
£3 per scoop

Sorbet selection‌
passionfruit, blood orange, lemon‌
£3 per scoop‌
           

Please let us know if you have an allergy or intolerance to any food. 
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk of cross contamination of different allergens.

Please note there is a12.5% service charge added to your bill. This is discretionary and can be removed at your request.

PUDDINGS

BRITISH CHEESES
Served with crackers, chutney and grapes‌

Two cheeses £13‌
Three cheeses £17‌

Isle of Wight Blue‌
The Isle of Wight Cheese Company‌
Soft, creamy and intense, pasteurised, vegetarian‌

Old Winchester‌
Lyburn Farm, Hampshire‌
Hard cheese, nutty flavour, pasteurised, vegetarian‌

Stoney Cross‌
Lyburn Farm, Hampshire‌
Washed curd, natural rind, pasteurised, vegetarian‌



HOT BEVERAGES

Tea selection - £5.00 each
Assam

Chamomile
Darjeeling

English Breakfast Tea
Gunpowder

Montagu Garden Mint
Peppermint
Chun Mee
Earl Grey
Jasmine

Green Tea
Lapsang Souchong
Montagu Caravan

Silver Needle

Coffee selection - £5.00 each
Americano

Cappuccino
Café Latte
Cafetière
Cortardo
Machiato

Double Machiato
Espresso

Double Espresso
Flat White

Mocha
Hot Chocolate

Liqueur coffee £15.00 each
Jamesons

Courvoisier VS
Amaretto Disaronno

Tia Maria
Cointreau
Drambuie

Baileys 
Southern Comfort

HMS Skipjack Spiced 

Digestifs
Fortified Malbec 100ml £8.00

Courvoisier VS 25ml £7.00
Amaretto Disaronno 25ml £5.00

Bailey’s 50ml £8.00

Pudding wine
Floralis Moscatel Oro, Spain 25ml £7.00 


