
 
 

(1) Celery (2) Cereals Containing Gluten (3) Crustaceans (4) Eggs (5) Fish (6) Lupin (7) Milk (8) Molluscs 
(9) Mustard (10) Nuts (11) Peanuts (12) Sesame Seeds (13) Soya (14) Sulphur Dioxide. 

 

If any members of your party have a food allergy or intolerance, please speak to a member of the team who will guide you through the menu. 

 

 

Desserts, Cheese and Accompaniments (Sample Menu) 
 
Desserts 
 

Apple and Blackberry Crumble                        9 
Pear Sorbet (2, 4, 6, 7, 14) 
 

Warm Treacle and Walnut Tart                        9 
Cinnamon Ice Cream (2, 4, 6, 7, 14) 
 

Double Chocolate Brownie                           9 
Pistachios, Strawberry Ice Cream (2, 4, 6, 7, 10, 14) 
 

Sticky Toffee Pudding                           9 
Butterscotch Sauce, Vanilla Ice Cream (2, 4, 6, 7, 13, 14) 
 

Dark Chocolate Marquise                           9 
Mango Sorbet, Burnt White Chocolate (2, 4, 6, 7, 10, 11, 13, 14) 
 

Vanilla and Apple Crème Brûlée           9 
Apple Compote, Shortbread (2, 4, 6, 7, 14) 
 
Dessert Wines 
 

Deen Vat 5 Botrytis Semillon De Bortoli, Australia (11.5% ABV)        5 
De Bortoli Vat 5 is a perfect expression of botrytis: pure luminescent gold in colour, with intense marmalade and  
dried peel fruit flavours, plus the botrytis honeyed effect. 
 

Pedro Ximenez Triana, Javier Hidalgo, Spain (15% ABV)         5           
The colour and complexity of molasses, it is complex, intensely sweet, and rich with pronounced raisin flavours.  
A blockbuster of power and sweetness and irresistibly fascinating. 
 

Lillet Gold, France (17% ABV)           5           
A quintessential blend of selected wines and fruit liqueurs. Lillet Gold is crisp and light, with subtle floral and  
citrus flavours, and intriguing herbal notes on the finish. 
 
Cheese 
 

Choose your selection of Cheeses served with Artisan Biscuits, Tomato Chutney, Pickled Celery and Walnuts (1, 2, 6, 7, 10, 13, 14) 
 

Driftwood Goat's Cheese Soft Goat's Cheese, dusted edible ash.        5.50 
 

Godminster Organic Vintage Cheddar  Organic cow’s milk Cheddar.        5.50 
 

Cotswold Brie An organic soft cheese made by hand from cow’s milk.        5.50  
  

Cornish Yarg Semi-hard cow’s milk cheese made in Cornwall.        5.50          
 

Devon Blue Medium hard cow’s milk blue cheese.          5.50          
 
Cheese Accompaniments 
 

Taylor’s Chip Dry (20% ABV)           5.50 
Chip Dry is the original Dry White Port. Created by Taylor Fladgate in 1934, its refreshingly crisp and zesty           
finish makes it a perfect aperitif. 
 

Taylor’s LBV (20% ABV)            5           
Expect plenty of sweet cherry, plum and fruitcake flavours, and some tannic structure and spice. 
 

Taylor’s 10 Year Tawny (20% ABV)           5.50           
Smooth and silky on the palate and full of ripe fig, jammy flavours which persist on the long finish. 
 

Somerset Pamona Cider Brandy (20% ABV)          5           
Somerset Pomona is a secret blend of juice and Cider Brandy that has been passionately matured in small oak  
barrels for at least 2 years. It makes an exceptional digestif and is an ideal accompaniment to a cheese board. 
 
All dessert wines and cheese accompaniments are served in 50ml measures. 
 
 


