
 
Desserts 

   

 
 

Pressed apple terrine, macadamia crumble                  7.00 
Plum sorbet, tonka bean custard 
We recommend:  Sauternes 2012, France 50ml  4.00 
 

Sticky date pudding, salted caramel, 
Fig and Pedro Ximenz ice cream  7.50 

We recommend: Pedro Ximenez, Spain 50ml 4.50 
 

Chequers jaffa cake, Amedei chocolate,  8.00  

Hazelnut mousse, genoise sponge  
We recommend: Pinot Noir Late Harvest 2015, Argentina 50ml 5.50 
 

Black treacle tart, almonds,  7.00 
Muscovado ice cream, bergamot curd 
We recommend: Tokaji Aszu 5 puttony, 2011, Hungary  50ml 5.00 

 

Our Chefs Ice cream selection  5.50         
 
 
 

~ 
Some dishes may not be suitable for dietary requirements, 

 please do advise our knowledgeable team. 

 



British Artisan Cheeses 
  

Choose 3 for £9 or 5 for £12.50 or 7 for £14.50 

 

Waterloo 
Delicately-flavoured, Guernsey-milk cheese, made in Berkshire. A British take on Brie, 
but with a sweeter, more delicate flavour. 

Wigmore 
Delicate and creamy ewes’ milk cheese with a gentle flavour. Its heavenly texture 
and delicacy makes this cheese of real refinement. 

Driftwood 
This is one of  Pete Humphries  more recent creation. Rolled in ash, before the grey mottled 
wrinkly coat is encouraged to develop over the snow white interior. Light and delicate. 

Morn Dew 
Morn Dew is made in Somerset from a rich Guernsey milk that gives the cheese its deep, 
golden colour and flavour to match. 

Rachel 
Rachel is a modern washed-rind goats’ milk cheese, made in Somerset by Pete Humphries, 
and named romantically after an old flame. It has a very smooth and clean flavour. 

Keens Cheddar 
Aged in cloth, stripped after long maturing. Golden and glorious. Made in Somerset 
by George Keen and family. Matured for around 14 months. Moist, tangy and powerful. 

Perl Las 
Blue pearl in English, a delicious, creamy-textured blue cheese from 
Carmarthenshire, Wales. Golden in colour and full flavour. 

 
For a selection of milder cheeses we recommend: Gewurztraminer,2015, France, 

125ml 7.00  
* 

For a selection of stronger cheeses we recommend: Rioja Edicion Limitada Crianza, 2012, Spain, 
125ml 5.50 

~ 

Artisan Cheeses Served with our Artisan Breads & Heritage Tomato Chutney 
On Tables of 6 or more, a discretionary 10% service will be added. 

Service charge is at your discretion. 
All gratuities and service charge go direct to the staff. 


