THE PIG,.

KITCHEN GARDEN FOOD

PUDDINGS

The PIGS’ Buttermili Blancmange Strawberry Top Gin Jelly
Bottled Blackeurrants £9.50 Bottled Nectarine Sorbet £9.50
Saussignac, Chateau Des EYssards, 2018, £11 Sauternes, Chateau Lafon, 2020 £14
Rum infused Spotten Dick Chocolarder Mousse
Bld's Custard § Southdowns Salted Butter £9,50 Preserved Raspberries § Cocon Nibs £10,50
Diplomatico Reserva Exclusiva, Venezuela, £7.50 Recloto Della valpolicella, Antolini, Veneto 2022 £13
“The Lofts” Marmalade toedl Tervine Poached Garden Rhubarb
Preserved Blood Orange § Amarettl Biscult £9.50 candied Oats, Rhubarb § Glnger Sorbet £9,50
Spatlese Riesling, Thorle, Rheinessen, 2020 £17 Tokajl Late Harvest, Oremus, Tokaji, 2016 £11,75
Howmemade lce Creams Howmewmade Sorbets
Blood Orange Blueberry
Bayleat Mixed Berry
Blackberry Apple § Strawberry
£3 per Scoop £3 per Scoop

South Powns Cheese Selection
Charlton, Seven Sisters § Blue Clowds £13
20 Year Old Tawwny Port, Fonsecn, £14
Chardonnay, Chapel Dowwn Kits Coty, Kent, 2021, £17.50 (125ml)

Piggy Fours Gardener's Shot
Small sweet Treats £8.50 Blscottl § Popping Candy £3.50
Coffee Selection £4.50 Ten Selection £4,50
Macehiato, Americano, Cappuccine, Flat White, Latte English Breakfost, Earl Grey, Green, Berries §
Double Espresso, Double Macchiato Cherries, Lemongrass § Ginger

Espresso £3.50

Chocolarder Drinking Chocolate £4,50

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.
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Tokaji Late Harvest, Oremus, Hungary, 2016 (Exclusive to THE PIG)
Glass - £11.75 Bottle (500ml) - £78

Our PIG Head Sommeliers picked up an exclusive allocation of this Botrytised dessert wine while visiting
Tokaji, the most revered sweet wine region in the world. The estate is owned and run by Vega Sicilia, in Spain,
one of the most famous names in the fine wine industry! Enjoy!

Sweet class  Bottle
Semitlon/Chenin Blane, Chateau des Byssa ros, Saussignac, France, 2018 £11 £F0
Corvina, Antolini, ‘Recloto della valpolicella, Veneto, 2021 (50cl) £13 £85
Sémillion, Chateauw Lafon, Sauternes, France, 2020  (F5cl) £14 £90
Riesling Spatlese, Thorle, ‘Hille’, Rhelnhessen, Germa ny, 2020 (Fsel) £17+ £100
Muscat de Frontignan, Klein Constantia, ‘Vin de Constance’ S. Africa, 2018 (50cl) Eon! £150
Sewitlon/sSauvignon Blane, Chateaw oYouem, 1er Grand Cru Classé A, 1990  (F5¢l) £395
Port & Sherry 5l
Port - Fonseca, LBV, 2018 £9
Port — Taylors, 10 Year ol Tawny £11
Port - Fonsecn, 20 Year Old Tawny ek
Sherry - Pedro Ximenez, Triana La Glkana, Sweet £10
Sherry - Amontillado, La Gitana Napoleon, BPry £9
Cocktails
Espresso Martinl —sapling Coffee Vodka, Conlker Coffee Liqueur, Pedro Ximinez, Espresso £15
old Fashioned - Michter’s Not Bourbon, Angostura Bitters, Devmerara Sugar £16,5
Negronl — Sapling Gin, Campart, The Aperitivo! Co Rosso Vermouth £15
Digestif 25wl
Vielles Prunes Bau de Vie £14
The Macallan Double Cask 15yr Whisky £21
The Plg x Delamain XO Cognac £15
Suntory Yamazaki 12 Year old £20
Highland Park 12 Year old £F
_Johnnie walker Blue Label £22
westland Peated Malt £10.5

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.



