
A full list of allergen information is available. Please ask your server for details.  

An optional service charge of 12.5% (all of which is distributed to staff) will be added to your bill.  

 

 

 

 

 

 

Pudding  
Add a glass of Ferreira Ruby Port or Sauternes to any pudding £3  

Hamish Johnston cheese selection, charcoal crackers, quince £4 each  

Baron Bigod Brie     Gouda truffle  
Cashel Blue     Cropwell Bishop Stilton  
Saint-Maure de Touraine Goat’s   Westcombe Mature Cheddar  

~ 

Bitter chocolate & salted caramel tart, mascarpone £9 

Elderflower posset, macerated strawberries, shortbread £ 8 

Meringue, Tonka bean custard £8  

Sticky toffee pudding, vanilla ice cream £8.5  

Affogato £5  

~ 

Jude’s ice creams & sorbets  3 scoops £7 

Very Vanilla   Strawberries & Cream   Mango sorbet    

Truly Chocolate   Vegan Vanilla    Lemon sorbet   

Raspberry sorbet  

~ 

Bordeaux Classique Sauternes   100ml glass £6.5   500ml bottle £32  

Fernando de Castilla, Manzanilla  100ml glass £5    375ml bottle £19 

~   

Ferreira Ruby Port    100ml glass £5.5  750ml bottle £38  

Ferreira LBV     100ml glass £6.5       750ml bottle £45  

~   

Liqueur coffee   

Jamesons £9  Amaretto £9  

Kahlua £9   Baileys £9  

 

 

 

 

 

 

 

 

 

Pot of Tea £2.75  

English Breakfast, Earl Grey, Green, Camomile, Peppermint , Super fruit,  

Pot of Fresh Mint tea or Lemon & Ginger  £2.75  

Live Coffee  

Coffee grown under shade, known as agroforestry, protects soils, which are crucial to biodiversity and 

quality.  Live Coffee supports growers who care for the wild environment, while providing you with truly 

special coffee. 

 

Espresso, Macchiato, Americano £3.5  

Latte, cappuccino, flat white, dbl. espresso, dbl. macchiato, cortado £4  

 


