Puddings

% Cranberry, orange and pistachio layered cake* V7
Lemon tart, sloe gin compote, violet sorbet™* 7
Vanilla and caramelised pear creme brdlée, cinnamon shortbread™ Uy 7
Rich chocolate tart, peanut butter ice cream™** V7
Apple and date sticky toffee pudding, clotted cream ice cream™ K4

Cheese selection

HARVEY & BROCKLESS
the fine food c

Highmoor, Nettlebed Creamery, Oxfordshire*
A washed rind cheese that sportfs a ferracotta coat dusted with white mould and
has a gentle meaty flavour, taking in smoked bacon and Bovril notes

Tunworth, Hampshire Cheeses, Hampshire*
Creamy Camembert-style with a thin rind and sweeft flovour, which takes in
vegetal, cabbagey notes

Double Barrel Lincolnshire Poacher, Lincolnshire Poacher, Lincolnshire*
Rich, strong and savoury flavour with compelling pineapple notes
and a feisty kick

Ashlynn, Cheese Cellar Dairy, Worcestershire** 1
Dark ash-coated rind with a thin line of charcoal running through its fabulously
buttery centre and a hint of lemony sharpness

Colston Bassett Stilton, Colston Bassett Dairy, Nottinghamshire** v
Mellow, smooth and creamy with evenly spread blue veins and balanced sweet,
savoury and salty notes

Three for £14
Five for £22
Additional cheese for £5

All boards come with a fine selection of chutney, crackers and grapes

Becommended Sweet, ¢ Poit Wine

Monbazillac, Domaine de LAncienne Cure, France* &

Port, Tawny, Ramos Pinto, Portugal** &

Vegetarian Vegan % Signature
Adults need around 2,000 kcal a day.

N _

All prices are in Pounds Sterling and include VAT at the current rate. A discretionary service charge of
13% will be added fo your bill. All produce is prepared in an area where allergens are present.
For those with allergies, infolerances, or special diefary requirements who may wish to know about

the ingredients used, please ask a member of the Management Team.
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