
                                                                                                                                                                 
 

 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 T H E  H I N D S  H E A D  

    B R A Y  
  

                            
 Desserts 

& Suggested Wine Pairing 
 
 

 
 

Quaking Pudding (v) £15 
Sauternes Les Garonelles, Lucien Lurton, 2022 £12 

 
Rhubarb & Custard Fool * (v) £16 

Vin Santo del Chianti, Bonacchi, Tuscany, Italy, 2010 £14 

 
Treacle Tart, Milk Ice Cream * £15 

Muscat de Beaumes de Venise, “Solera” Domaine de Coyeux, 
 Rhone France, MV £11.5 

 
Warm Chocolate Pudding, Vanilla Ice Cream (v) £17 
Corte Giara,Recioto della Valpolicella, Veneto, Italy, 2020 £18 

 
British Cheeses * £16 

Pear & Apple Chutney, Fruit Bread & Crackers  

 

Tawny Port, Grahams 20-Year-Old £13.50 

 
Perfectly Imperfect Sweetshop £14   

Pedro Ximénez, ‘El Candado’, Valdespino, Jerez de la Frontera, Spain £9  

 

*These dishes contain nuts. Our menu contains allergens.  

If you suffer from a food allergy or intolerance, please inform a member of the restaurant team. 

 


