
Kentish Gypsy tart, champagne poached Yorkshire rhubarb, tuille, rhubarb ripple ice cream    £ 9 

Steamed Treacle Sponge, golden treacle, cardamom infused crème anglais       £ 9 

Sticky toffee pudding, Maldon salt caramel, Purbeck ice cream        £ 9 

English cheese selection, artisan biscuits, salted butter, pickled celery, red onion chutney     £ 15 
Somerset brie   |   Cropwell bishop stilton   |    Black bomber cheddar   |   Ashed goats cheese   |   Rutland red 

Affogato al café, Vanilla gelato,  double espresso, amaretti biscuits        £ 8 
Add: Jameson   |   Disaronno   |   Cointreau   |   Baileys   |   Martell VS   |   Tia Maria   |   Frangelico    £ 4 

Purbeck ice creams: Chocolate   |   Strawberry   |   Vanilla   |   Toffee   |   White choc   |   Clotted cream   £ 3 

Purbeck sorbets: Blood orange   |   Mango   |   Raspberry  |    Strawberry   |   Blackberry     £ 3 

 

Americano   |   Flat white   |   Cappuccino   |   Café latte   |   Hot chocolate   |   Mocha   |   Espresso    £ 4 

Tate & Lyle Syrup: Caramel   |   Vanilla    |   Hazelnut          £ 0.50 

Alpro milk alternatives:  Oat  /  Almond  /  Coconut            £0.50  

Twining's Tea: Breakfast   |   Mixed red berry   |    Earl grey   |   Camomile   |   Green   |   Peppermint   |   Black chai   £ 3 

Cream floater coffee   |   Cadburys Cream floater hot chocolate             £ 5 

Add: Jameson   |   Disaronno   |   Cointreau   |   Baileys   |   Martell VS   |   Tia Maria   |   Frangelico      £ 4 

 

 

AFTER DINNER MENU 
Mon - Sat   |   12pm - 9pm 

 
 

________________________  
 

Chef patron: Kyme Howells 


