
Desserts. Strawberries and cream 
Blondie 8.5

white chocolate sauce, vanilla ice cream

Lemon & cherry tart 8.5

cherry creme fraiche

Sticky toffee pudding 8.5

 Toffee sauce, vanilla ice cream

(GF)

Caramelised plum 8

blackberry Eton mess

Apple & elderflower crumble 8.5

Vanilla custard

Affogato al cafe 6.5

single shot espresso, vanilla ice-cream, biscoff biscuit 

Ice cream & Sorbet 2.50 per scoop

Ask your server for flavours of the day

Artisan cheeseboard 12.5

Keen’s Cheddar, Baron Bigod, Stilton, water
biscuits, sourdough, chutney, celery, grapes

After Dinner
Drinks.

Graham’s 2017 LBV Port 3.4
50ml 

Errazuriz, Sauvignon Blanc 7.10
2022 100ml 

Coffee
& Teas.

Americano 3.15 | Cappuccino 3.3 | Latte 3.3 | Flat White 3.4 | Espresso 2.65

Double Espresso 3.15 | Macchiato 3.15 | Hot Chocolate 3.3 | Mocha 3.9

Syrups | Caramel | Vanilla | Hazelnut 0.65

English Breakfast | Decaf Tea 3.15

Green | Peppermint | Lemon & Ginger | Earl Grey | Chamomile 3.25

After Dinner
Drinks.

Liqueur Coffee 7
Irish | Baileys | Amaretto | Cointreau | French

Espresso Martini 9.25
Dutch Barn vodka, Tia Maria, coffee, sugar

Old fashioned 9.25
Woodford Reserve, brown sugar, bitters 

Negroni 9.25
Tanqueray, Campari, Martini Rosso

(GF)

(VE,GF)


