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Dessert menu

Creme brulée
Mixed berry cheesecoke

Chocolate fondant. mik ice cream.

lce creams - vonilla. pistachio. mint choc chip. raspberry ripple

Tarte Tatin, vanila ice cream

Modeleines (Please dllow 20 minutes)

Strodey forest and granny smith apple trifle
Chocolate marquise. mint choc chip ice cream

Bakewel tart. raspberry ripple ice cream

Welsh cheeseboard
(Hofod cheddar. Perl Las. Perl Wen. Golden Cenarth)

Dessert Wines ([OOm)

Chateau des Mailes St Croix du Mont 2005 (France)
Torres Sonta Digna Riesling (Chile)

Sauternes Clos [Abiley 2005 (france)

Casa Siva Late Harvest 2009 (Chile)

Ports (OOml)
Taylors LBV

fonseca Bin 27
Grohams Vintage 1985
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§5-60
£6-0O0
§6-50
§4-50
§6-50
§5-60
§6-50
§6-50
§5-00

£8-O0

§7-00
£8-O0
§7-50

§7-00

§5-00
§5-60
§20-00

Please inform a member of staff if you have ony specific dietary requirements. or food allergies
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