
 
 

Dessert Wines  

& Ports 
 

 
Wine by the Glass 

 
La Perle d’Arche Sauternes,   £5.10/50ml 
Bordeaux 2014                              
Valdivieso Eclat Botrytis Semillon,   £4.4o/50ml 
Chile 2013                      
Muscat de Beaumes de Venise, Rhone,  £3.40/50ml 
France 2017              
Warre’s Otima 10yr Old Tawny Port,  £4/50ml 
Portugal                                
Warre’s Warrior NV, Portugal     £2.75/50ml 
 
 

Coffee  

Americano 
Cappuccino 
Latte 
Espresso 
Double espresso 
Mocha 
Macchiato            
 
All £3.95 
 
 

 
 

 
 
 
 

Dessert Menu 
 

 
Dark chocolate fondant £9 
Bailey’s ice cream 
  
Peach cheesecake £9 
Apricot, yoghurt and lavender sorbet  
                                    
Forest fruit Eton Mess £9 
Champagne jelly, vanilla Chantilly 
 
Chocolate slice £9 
Salted caramel mousse, hay-maker beer ice cream 
                   
Treacle tart £9 
Clotted cream 
      
Apple and sultana crumble tart £9 
Honeycomb swirl ice cream 
 
 Star anise infused pineapple carpaccio £9 
 Soya and Malibu panna cotta, mango sorbet 

 
 
 
 
 
 
 

Guests staying on our dinner, bed and breakfast rate have an 
allocation of £39 per person towards dinner (excludes beverages). 

•  •  •  •  •  
All our food is prepared in a kitchen where nuts, gluten and other allergens are 

present and our menu descriptions do not include all ingredients. If more 
information about allergens is required, please ask a member of the team. 



 
 

 

 
Cheese Menu 

 
Make your selection from our menu of British cheeses, lovingly 
sourced from a number of locations across the UK.  
 
Two cheeses  £9 
Three cheeses  £11.95 
Four cheeses  £13.95 
Five cheeses  £15.95 
 
Each cheese plate is served with grapes, celery and a selection of 
artisan biscuits. 

 

 

 

 

 

 
 

Guests staying on our dinner, bed and breakfast rate have an 
allocation of £39 per person towards dinner (excludes beverages). 

•  •  •  •  •  
All our food is prepared in a kitchen where nuts, gluten and other allergens are 

present and our menu descriptions do not include all ingredients. If more 
information about allergens is required, please ask a member of the team. 

 
 

 

 
 
 
 
 

1. Stilton la Cave 
A stilton produced in the Cotswolds offers both a rich and 

salty flavour to satisfy, as well as a subtle creamy finish 
which appeals to a wider audience. 

 
 

2. Boxer 
This soft cheese is made from ewe’s milk and is washed in 

Boxer Beer before being treated in barley to ensure an 
intense malty flavour on the rind which complements the 

creamy cheese.  
 

3. Cerney Ash 

This is our fantastic soft goat cheese shaped in a truncated 
pyramid called Cerney Ash. It is hand-coated with an oak 

ash/sea salt mix. It has a subtle flavour with a hint of a 
lemony tang. The flavour deepens with age and the shelf life 

is four weeks. 

 
4. Double Gloucester  

The Double Gloucester has a smooth and buttery texture, 
rich and nutty yet mellow flavour and apricot colour thanks 
to the addition of annatto plant extract. Vegetarian rennet is 
used and the cheese is aged for at least four months. If the 

cheese is allowed to age further, it will develop more 
complex and nutty flavours. 

 
5. Baron Bigod 

Baron Bigod is a creamy, white bloomy-rind cheese and 
UK's only raw milk farmhouse. Brie made by Jonathan and 
Dulcie Crickmore in Bungay, Suffolk, England. It is made 
from unpasteurized milk of red and white Montbeliarde 

cows that graze the lush marshes of Stow Fen. The cheese is 
ladled only by hand and aged for up to eight weeks in a 

natural, cave-like environment. 
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