DESSERTS

Panna cotta
poached oranges

5.50

Creme brulée
short bread biscuits

Sticky toffee pudding,
toffee sauce, vanilla ice cream

Rum baba
clotted cream

Chocolate brownie
chocolate sauce, whipped cream and ice
cream

Rhubarb crumble
vanilla custard

Brooke’s Ice Cream 2.00 per scoop
Vanilla, chocolate, strawberry, honeycomb,

rum & raisin, mango & lemon sorbet

CHEESES 7.50

Choice of four cheeses served with quince jelly and
oat biscuits

Somerset Rustic
Cow’s milk (pasteurised)

Mould-ripened soft cheese from Jersey and Guernsey
Herds

Whitehaven
Goat’s milk (pasteurised)
Rich and nutty, trace of sweetness

Golden Cross

Goat’s milk (unpasteurised)

Soft, a subtle flavour, light blend of sweetness and
acidity

Blacksticks Blue
Cow’s milk (pasteurised)
Blue cheese, a creamy smooth yet savoury flavour

Oxford Blue

Cow’s milk (pasteurised)

Full fat, soft and creamy, distinctive blue cheese
flavour

Gubbeen

Cow’s milk (pasteurised)
Semi-soft, washed rind cheese
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Otima Port
Old Master Port

COFFEE & INFUSIONS

Americano
Cappuccino

Latte

Espresso

Double Espresso
Traditional English Tea
Herbal Tea Selection
Calypso Liqueur Coffee
French Liqueur Coffee
Irish Liqueur Coffee
Amaretto Cappuccino

Baileys Latte

BRANDY & LIQUEURS
Remy Martin XO

Remy Martin VSOP

Courvoisier VS

Khalua

Cointreau

Drambuie

Grand Marnier

Tia Maria

Disaronno Amaretto

Baileys Irish Cream

Size
50mi

Size
25ml

50ml

Price
3.45
3.45

2.45
3.00
3.00
2.15
3.00
2.45
2.45
6.95
6.95
6.95
6.95
6.95

Price
9.00
3.55
3.45

3.45

3.45
3.45
3.45
3.45
3.50

4.10

If you are concerned about food allergies e.g. nuts, you are invited to ask one of our team members for assistance when selecting

menu items.
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