
 
 
 
 

 
 

Desserts 
 
 
 
 

Malibu infused sponge cake £5.50 
coconut marshmallow, praline, caramel syrup 

 

Cappuccino crème brulée £6.50 

home made almond biscotti, chocolate coffee beans 
 

Passionfruit cheesecake £6.95 
mango smoothie, lime sorbet 

 

Sticky toffee pudding £6.25 
clotted cream ice cream, toffee sauce with flambéed dates 

 

Iced Clementines parfait £6.50 
coated in praline, red currant jelly, Clementine crisp 

 

Tonka bean panna cotta £7.25 
redcurrant jelly, honeycombe and fennel leaves 

Perfect match with the Elysium Black Muscat - 50ml £4.00/100ml £8.00 
 

Trio of apple £6.50 
 Apple tart tatin, Aspall cyder jelly, apple crumble ice cream 

(please allow 20 minutes) 
 
 

Selection of home made ice cream and sorbet 
Ice cream – vanilla, stem ginger, chocolate brownie 

Sorbet – blackberry, mandarin, blood orange 

£4.95 
 
 
 
 
 

The Fox    British and Irish cheese selection served with home made biscuits and bread 

Sage Derby – Pasteurised cow’s milk, vegetarian rennet 
“Made the traditional way with the marbling of sage leaves providing a distinctive and aromatic flavour” 

 

Chatel  – Newquay, Cornwall 
“This is a baby cheese from the camembert family. Made from cows’ milk it has a rich flavour and runny texture 

when fully ripe” 
 

Lincolnshire Poacher – Unpasteurised cow’s milk 
“A style in the middle between a continental hard mountain cheese (such as Comte)  

and West Country cheddar. A firm texture with rich fruity flavour and a hint of sweetness” 
 

Shropshire blue – Colsten Bassettt. Cow’s milk, vegetarian rennet 
“This creamy orange coloured blue cheese is very palatable with a creamy yet firm texture” 

 

£7.50 
Try with a glass of our Ferreira 20yr old Tawny Port £4.90 

or with a glass of the Yalumba Museum Release Muscat 50ml £4.10/100ml £8.20 
 
 
 
 
 
 
 

Coffee & Tea 
 

                                    Black coffee  £1.75   Traditional English 
                                    Decaffeinated  £1.75   Earl Grey 
                                    Cappuccino    £2.25   Peppermint 
                                    Espresso   £1.75   Camomile 
                                    Liqueur Coffee  £4.50   Lemon and ginger 
                                    Latte   £2.25   Blackcurrant, ginseng and vanilla 
                                    Hot Chocolate  £2.25   All teas at £1.75 

 
 
 
 
 
 
 
 
 
 
 

All desserts including ice creams and sorbets are home made. Please advise our staff of any allergies or dietary requirements 



An optional 10% service charge will be added to your bill. Gratuity is shared equally amongst our staff 


