
 

 

 
 
Desserts 
 

Passion Fruit 
Passion fruit mousse, coconut, Ivoire chcolate, mango, lime 
Wine suggestion: Coteaux du Layon,Pierre Bisse, France £10.00  (75ml) 
 

Chocolate 
Kalingo chocolate delice, pistachio, morello cherry sorbet 
Wine suggestion: Aleatico Candido, Salice Salentino, Italy £9.50 (75ml) 

 
Blackberry 
Brillat-Savarin cheesecake, blackberry jelly, confit lemon, blackberry sorbet 
Wine suggestion: Baccadoro Passito,Italy £8.00 (75ml) 

 
Hazelnut 
Jivara chocolate and praline mille feuille, apple caramel, hazelnut ice cream 
Wine suggestion: Mas Amiel Maury , France  £9.80 (75ml) 
   

Rhubarb 
Egg custard tart, poached forced rhubarb, rhubarb sorbet 
Wine suggestion: Jurancon ‘Uroulat, Charles Hours,France, £9.00 (75ml) 

 

 
Selection of cheeses (see our cheese menu page) 
Traditional condiments, homemade chutney 

 

Port Selection (75ml)  
Dow’s LBV 2011    £7.00 
Crasto 2015 Colheita   £13.00 
Warre’s Otima Tawny Port 10 year old £12.00 
Graham’s Tawny 30 year old  £26.00 
 
 

A discretionary service charge of 12.5% will be added to your final bill. 
Many of our dishes are complex and include a variety of ingredients that are not indicated on the menu, please 
advise us of any food allergies or intolerances 

 
 

 



 

 

 
Cheese Menu 
 

Montgomery Cheddar (hard, unpasteurized cow’s milk, Somerset) 
With a flaky deep yellow paste, the cheese has a firm and crumbly texture. Earthy, it is rich, spicy with 
pronounced fruity flavour. It has a long lasting finish with a distinct tanginess. 
 
Coulommiers (soft, unpasteurized cow’s milk, Seine-et-Marne) 
Buttery brie style cheese with a rich creamy taste. This cheese has a mild nutty flavour. 
 
Cerney Ash (soft, unpasteurized Goat’s milk, Gloucestershire) 
 Hand-coated with oakash and seasalt mix, Cerney Ash has a subtle flavour with a hint of lemony tang. 
 
Brin d’Amour (soft, pasteurized Ewe’s milk, Corsica) 
This cheese is rolled in a mixture of aromatic wild dried herbs, the subtle fragrant herbs complement the slightly 
citrus taste. 
 
Tunworth (soft, pasteurized cow’s milk, Hampshire) 
Similar in style to a Camembert, Tunworth has a white bloomy rind covering its soft and creamy paste. The 
aroma and taste suggest mushrooms, the flavour is mild, nutty with a hint of acidity. 

 
Morbier (semi hard, unpasteurized cow’s milk, Franche Comte ) 
Distinct flavoured cheese enhanced by its black line of vegetable charcoal running through its yellow and 
supple interior.  
 
Blue Monday (blue, pasteurized cow’s milk, vegetarian, North Yorkshire) 
Slightly meaty aroma, creamy, soft, powerful after kick. 

 

Reblochon (soft, unpasteurized cow’s milk, Rhone Alpes) 
This cheese is washed in brine and grows a pale orange rind.  The sweet tasting paste is reminiscent of nuts 
and the Alpine flowers in the cow’s diet, the tender ivory coloured interior is smooth with a fresh clean taste. 
 
Your choice of 4 pieces included with the a la carte menu 
Your choice of 4 pieces as an extra course £15.00 
Supplement of £5.00 for 2 extra pieces 
 
 
 

Port Selection (75ml)  
Dow’s LBV 2011    £7.00 
Crasto 2015 Colheita   £13.00 
Warre’s Otima Tawny Port 10 year old £12.00 
Graham’s Tawny 30 year old  £26.00 


