
. 

ALLERGIES – PLEASE MAKE STAFF AWARE OF ANY FOOD ALLERGIES OR DIETARY 

RESTRICTIONS. 

(GFO) - Dish can be altered to be gluten free - (GF) - Dish is gluten free (VGO) – Dish can be altered to be vegan (VG) - Dish is 

vegan – (V)- dish is vegetarian  

ALL ITEMS MAY CONTAIN TRACES OF NUTS OR NUT DERIVATIVES  

 

 
Sweets 

 

Sticky toffee pudding, toffee sauce, vanilla ice-cream 8.95 

If not a brandy, then try Elysium black muscat 

Coconut rice pudding, BBQ pineapple, miso caramel,  

toasted coconuts 8.95 (VG)  

Vanilla creme brulè, biscotti 8.95 

Pistachio & raspberry coupe Alaska 8.95 

Apple & Blackberry crumble, custard 8.95 

Cherry & Pistachio Bakewell, clotted cream 8.95 

Warm treacle tart, lemon creme fraiche 8.95 

Selection of ice-creams & sorbets 6.95 (VGO) 

 

Cheese selection 3 for 9.95 or 5 for 13.95 to share 

 
Oxford Blue - Semi hard, blue cheese, smooth, creamy English cow’s milk 

Black Bomber Cheddar – a pasteurised cow’s milk rennet, rich strong and buttery 
Oxford Honey - a full fat, strong washed-rind cheese 

Baron Bigod – Creamy, silky textured Montbéliard cow’s milk 
Trufflin – Soft goats’ cheese with truffle 

 
All served with crackers, celery, grapes & quince 

Ruby, tawny ports available as well as our brand new Dasch Bosch Old Vine  
Hanepoot Muscat “a must have with strong cheese” 

 
Coffee and tea Selection 

 
English Breakfast ...2.95    Peppermint Tea ...2.95 

Green Tea ...2.95 Earl Grey...2.95 Fruit Tea...2.70 camomile...2.95 
 

Americano...2.95 Cappuccino...3.50 Caffe Latte...3.50 
Flat white...3.50 Espresso...2.95 Double Espresso... 3.50 Mocha...3.40 

Hot Chocolate...3.30 
 

Liqueur Coffees- all 7.95 
Irish, Jamaican, Tia Maria, Frangelico, Baileys, Bailey's latte, Cointreau 

 
 

                                                
 


