Desserts, Cheese & drinks

Selection of homemade
sorbets

All Desserts £5.85

1 DESSERTS |
Hot rice pudding, Chocolate mousse,
gingerbread crumb, orange sorbet
rhubarb compote
Lemon curd pavlova,
Berry compote Warm syrup tart,

Vanillaice cream
I CHEESE '

Five Cheeses for £10.00

Stilton La Cave Morn Dew
Country of origin: England. Country of origin: England.

Region: East midlands. Region: South West.

Pave D’ Auge
Country of origin: France.
Region: Basse-Normandie.

. . . The rind is sticky, orange-brown in colour Strong earthy flavours. Smooth and rich
Stilton la cave is produced in small . ) )
o ) and pungent. The paste is smooth, buttery textures with a hint of sweet
quantities; the milk comes from a small supple and ivory in colour. The flavour is pastures, fruity and spicy taste with a
number of designated farms. “La cave” is full, sweet and nutty with a slight tang. supple texture.

matured for a minimum of 14 weeks
during which it develops a rustic taste, a
real farmyard aroma and complex earthy
flavour.

Double Berkeley

Country of origin: England

Region: South west

The cheese is distinguished by its mottled
appearance from the addition of
annatto, a natural dye. Firm and slightly
crumbly in texture. A mild lactic tang
along with a nutty flavour. Buttery on the
palate with a fresh acidity

Formaggio Val Di Fassa

Country of origin: Italy

Region: Trentino-alto Adrige

The thin rind is yellowy gold in colour and
the ivory paste is smooth, firm and open
textured. The flavour is strong, nutty,
fruity and savoury with a hint of wine.

| DRINKS

Dessert wines

Chéateaux de Stony, Muscat de Frontignan, 2009
Elysium Black Muscat, Andrew Quady, California, 2008

Ports

Cockburn’s Fine old Tawny
Taylor’s LBV

Warre’s Otima

Taylor’s 10 years

100ml

£6.85
£8.75

75ml

£4.10
£4.75
£6.50
£6.95

Please ask for our bar list for a full
selection of liqueurs and digestifs




