
 
 

We add a discretionary 10% service charge to tables of 8 and more only. All service left goes directly to the team. 
Our food and drink are prepared in areas where cross contamination may occur and our menu descriptions are not guaranteed to 

include all ingredients. If you require any allergen or dietary requirement menus, please ask. 

 

 
 

 

 

 

Puddings  
 

  Set Vanilla Custard, Poached Rhubarb, Pickled Rhubarb Puree, Almond Crumb £9.5                                                                                              

 Set Caramel, Chocolate Ganache, Salted Peanut Puree, Pecan Praline, Buttermilk Ice Cream £10                                                                            

      Sticky Toffee Pudding, Spiced Toffee Sauce, Vanilla Cream Ice Cream £8.5                                                                                                                                                           

Baked Cricket St Thomas British Camembert, Smoked Cheddar & Thyme Custard, Biscuits & Truffle Honey £12.5        

                                                                                                      

Small Treats 
Ricotta Tiramisu, 10yr Pedro Ximenez £6 

Banana Brioche Bread & Butter, Rum Toffee £6 
Frangipane, Blackberry, Almond Crumble, Crème Diplomat £5.5 

Coffee & Homemade Chocolate Truffles £6.5 
 
 

Ice Creams: Salted Caramel, Chocolate, Vanilla, Strawberry £2 per scoop 
Sorbets:  Orange, Lemon £2 per scoop 

 

 

 

 

 

 

Liqueurs 
Chilled Limoncello £4 

Baileys Irish Cream £5.5 

Disarrano Amaretto £4.5 

Cazcabel Tequila (Coffee or Honey) £4 

 

Whisky 
Glenfiddich 12yr Single Malt £4.5 

Haig Club Single Grain Scotch £4.5 

Woodford Reserve Bourbon £4.8 

Glenmorangie Single Malt £5 

Dalmore 12yr Single Malt £6.2 
 

 
 

 

Brandy 
 

Hennessy VSOP £5 

Courvoisier VS Cognac £6 

Calvados Boulard £4.5 

Janneau VSOP Armagnac £6 

Rum 
Hoxton Banana Rum £4.5 

Project #173 (Butterscotch or Mango) £4.50 

Sweetdram Smoked & Spiced Rum £5 

1888 Brugel Gran Reserva Aged Barrell £8 

Ron Zacapa Gold Aged Barrell £10 

 

 

 

 

 

 

 

 

 

After Dinner Cocktails – All £12 
The Hanger Espresso Martini 

Salted Caramel Espresso Martini 
Chocolate Orange Martini 

Bounty Martini 
 

Dessert Wines - 125ml Glasses 

The Ned, Noble Sauvignon Blanc, New Zealand £10 
Late Harvest Tokaji Katinka, Patricius, Hungary £12 

 
 

 

 

 

 
 

ARE WE YOUR FAVOURITE LOCAL RESTAURANT? 
VOTE FOR US & YOU WILL ALSO BE ADDED TO A DRAW TO WIN £250 OF DINING OUT VOUCHERS 

 

SCRAN THE QR CODE, FILL OUT A SMALL FORM AND HELP US BE PART OF A GREAT GUIDE THAT HELPS SUPPORT 
LOCAL INDEPENDENT BUSINESSES 

 


