
Desserts
Affogato, shortbread 8.5

Valrhona dark chocolate mousse, honeycomb 9.5
Pair with Antonia 20yr Tawny NV Ferreira Portugal 50ml 7.5

Lemon & elderflower cheesecake 8.5
Pair with Chateau Coutet Barsac, Sauternes 2013 France 50ml 8.7 

Vanilla custard tart, poached rhubarb 9
Pair with 1769 Muscat Buitenverwachting 2020 South Africa 50ml 6

British Cheeses 12.5
Baron Bigod, truffle honey, apple
Lincolnshire poacher pickled walnut, chutney
Binham blue fresh grape, pickled celery

Abbey Farm Ice Cream & Sorbets £3 per scoop
Madagascan vanilla pod
British Strawberries & cream
Traditional chocolate
Salted Butter Caramel
Cammas Hall raspberry
Sherbet lemon

Classic After Dinner Cocktail 
Espresso Martini 12
Traditional Irish Coffee, double Kinahan’s cask, espresso, cream, served warm 

Please let your server know if you have any allergies or intolerances. A full allergen menu is available. Calorie information may fluctuate, and we cannot guarantee the absence of all
allergens. Adults need around 2000kcal a day. A discretionary service charge of 10% will be added to your bill. 
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