
S W E E T  &  F O RT I F I E D  W I N E S

S E L E C T I O N  O F  T H R E E  C H E E S E S

I C E  C R E A M S  A N D  S O R B E T S
per scoop £3.50 

Sorbets 
 lemon, clementine and shiso, coconut and lime

D E S S E RT S  A N D  P U D D I N G S 

Cinnamon doughnuts 	 £11.50                                 
chocolate sauce, raspberry sauce and yuzu curd
                     
Golden pineapple                                           £13.50
tropical fruits, coconut and lime sorbet

Chocolate and hazelnut delice                        £15.00                         

 
Yuzu posset                                                                  £13.50 
clementine and shiso sorbet, vanilla shortbread
                                 

Paris-Brest 	      £13.00 
pistachio ice cream and hot chocolate sauce

Christmas pudding fondant                            £15.00
brandy ice cream              

Cox’s pippin and bramley apple pie                   £15.00 
choice of custard, clotted cream or vanilla ice cream
                                                                                                  

Mango and passionfruit cheesecake                £14.00                                                                                                               

Chocolate truffles
£7.00

Lemon Madeleines
cooked to order

£6.75

Honeycomb ice cream
hot chocolate sauce

£9.75

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence 
of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information on other allergens. A discretionary optional 

service charge of 13.5% will be added to your bill. Includes VAT.  Vaping is not permitted. 

						      100mll	 375ml	 500ml

Moscato d’Asti - Sarocco - Piedmont, Italy 2023					     £10	 £28  	 /

Clos Uroulat - Juranҫon, France 2021				     	 £13 	 £39	 /

Château La Fleur d’Or - Sauternes, France 2016			    		  £14	 / 	 /

Royal Tokaji - 6 Puttonyos Aszu - Tokaj, Hungary 2017			    	 £26	 /	 £130

Passito di Pantelleria - Ben Ryé - Donnafugata - Sicily 2021				    /	 £100 	 /

						      100ml	 375ml	 750ml

Graham’s Late Bottled Vintage Port 2019				     	 £10 	 / 	 £65

Graham’s Tawny Port 20yo					     £18	 /	 £110

Graham’s Quinta dos Malvedos Vintage Port			                   	 /	 £70	 /

Truffle Gift Box 
9 handmade truffles

£18.00

with biscuits and homemade chutney
£15.75

H O M E M A D E  P E T I T  F O U R S

Sazerac
Rémy Martin VSOP cognac, Bulleit Rye 

Whiskey,  Peychaud’s bitters, Sugar, Absinthe
£16

Grasshopper
Crème de Menthe, Crème de Cacao, 

Cream
£12

Brandy Alexander
Rémy Martin VSOP cognac, Crème de 

Cacao, Cream, Nutmeg
£13

D E S S E RT  C O C K TA I L S

Ice creams 
pistachio, Brandy, gingerbread

Scott’s Christmas trifle
Nyetimber jelly, clementine, panettone and chocolate shards 

£14.50
Perfectly paired with Nyetimber Cuvee Chérie, Demi-Sec - £13- 100ml

Cropwell Bishop Stilton 
brown butter cake, pear and Port chutney
                        £13.50 
 


