
 

       Please inform your server of any food allergies ahead of placing your order 
     A 12.5% discretionary service charge will be added to your bill 

 

 

 

 

 

DESSERT WINE 

 Bottle 50ml 100ml 

Chateau Septy (2017) (375ml)   
Monbazillac, France 
 

£35.00 £5.00 £10.00 

CB Sauternes Maison Sichel (2022) (375ml) 
 

£45.00 £5.90 £11.75 

Royal Tokaji Late Harvest (2018) (500ml)   
Tokaj, Hungary 
 

£50.00 £7.00 £14.00 

Entice, Hattingley, Hampshire (2024) (375ml) £60.00 £8.00 £15.00 

 

FORTIFIED WINE 

 Bottle 50ml 100ml 

Taylors LBV Decanter (2019) (50cl)  
Douro, Portugal 
 

£38.00 £5.50 £10.00 

Manzanilla Pasada Pastrana, Hidalgo (NV)   
Andalucia, Spain 
 

£44.50 £4.25 £7.50 

Viña AB 12yo Amontillado (NV)  
Jerez, Spain 
 

£49.00 £4.75 £8.25 

Taylor’s Quinta de Terra Feita (2019) 
Douro, Portugal 
 

£79.00   

Croft Reserve Tawny NV (750ml)  
Douro, Portugal 

£52.00 £5.50 £10.00 

 

      

 



 

       Please inform your server of any food allergies ahead of placing your order 
     A 12.5% discretionary service charge will be added to your bill 

 

DESSERTS 

Sticky toffee pudding      £10.50 
Toffee sauce, vanilla ice cream & walnuts  

 

Rhubarb pavlova (gf,df,vg)      £12.50 
Vanilla mousse, rhubarb compote & vanilla ice cream 

 

Caramelised chocolate mousse    £12.50 
White chocolate sponge, sesame tuile, tonka chantilly 

 

Citrus tart        £12.50 
Key lime base, grapefruit and orange segments, lemon sorbet 
 

Selection of artisan British cheese     £18.00 
Snowdonia Black Bomber, Rosary Ash Goat’s, Bath Blue, 
grapes, celery, chilli jam, Damsel’s crackers  

 

Seasonal ice cream, two scoops    £8.00 
Please ask for flavours 

 

 

 

 

 

 

 


