DINING ROOM

PUDDING

Rice pudding, roasted plum 7.50
Rum panna cotta, spiced pear 8.00
Chocolate mousse, baileys & chestnut 8.50
Vanilla brulée, mirabelle sorbet & shortbread 8.50
Scottish heather honey tart, whiskey creme fraiche 9.00
Selection of cheese 12.00

—— SWEET & FORTIFIEDS

Coteaux du Layon, Dom. Ogereau, 2012 10cl 7.00/75cl 45.00
Somerset Pomona 10 cl 9.00
Muscat, Dom. Les Enfants Sauvages, 2013 10cl 10.00/37.5cl 48.00
Jurancon Moelleux, South West, 2011 10cl 14.00/75cl 95.00

Tokaji Noble Late Harvest, Oremus, 2013 10cl 16.00/37.5¢cl 565.00

Marismeno ‘Don Jose’, Olorosso 10cl 8.50
Barrolo Chinato 10cl 8.00
Marismena Pedro Ximinez 10cl 11.00
20 yr Tawny Port, Quinta de la Rosa 10cl 15.50/50cl 75.00

Vintage Port, Quinta de la Rosa 2005 10cl 16.50/75cl 120.00



