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DESSERTS 
 

£8.50 
 

 Fondant 
Chocolate, beetroot and orange 

Wine suggestion – Moscatel de Setubal £6.95 
 

Toffee apple 
local bramley apple parfait, oat crumb 
Wine suggestion – Vin de Constance £9.95 

 
Chocolate & Pistachio 
espuma, mousse & oil 

Wine suggestion- Monbazillac £4.75 
 

Coffee Soufflé 
walnuts & pickled pear sorbet 

Wine suggestion- Vin Santo £12.50 
 
                                                 Ice Creams 

selection of homemade ice cream & sorbets  
£2.50 per scoop 

Moscato D’asti £3.75 
 
 
 

Ask for our selection of Teas, Coffees and Infusions 
Our coffees are made from a Mocha Java Espresso 

Blend, which includes 40% Yemen Mocha Mattari Bean, 
blended with Java, Costa Rica and Ethiopia Harrar. 

 
 

CHEESE  
3 pieces £7.00  4 pieces £8.50  5 pieces £10.50 
 
St Eadburgha 
Worcestershire, soft cheese, pasteurised organic cow’s milk 
Named after local church in Broadway, St Eadburgha is a bloomy 
rind cheese. A pale, smooth and creamy, tastes mild and mellow with 
mushroom overtones. 
Grosmont 
Oxfordshire, rind washed, pasteurised cow’s milk 
Named after a small village near Abergavenny, Wales, from where 
the Cider is made to wash this cheese. The natural rind varies from 
yellow to orange; the paste is smooth which gives a sweetness & 
apple aroma. 
Cherwell 
Staffordshire, soft cheese, unpasteurised goat’s milk 
This cheese has a thin ivory, wrinkled rind and releases a citrus 
freshness with a gentle nuttiness on the finish. It is mild, creamy and 
delightfully aromatic.  
Cote Hill   V   
Lincolnshire, blue cheese, unpasteurised cow’s milk 
Made from the milk of Fresian cattle. Cote Hill has a distinctive 
natural rind. It has a mellow, nutty taste with a slight spicy bite 
from the blue. 
Kingham Green  V   
Oxfordshire, semi-hard, unpasteurised Jersey cow’s milk 
Roger Crudges makes this cheese using milk sourced from 
Abingdon. It has a mild and buttery taste with a subtle hint of 
fruit.  

 
Port Selection 

Quinta de la Rosa Finest Reserve    £4.50 
Quinta Da Pacheca Vintage 2000   £6.25 


