ROOMS &
KITCHEN GARDEN FOOD

PUDDINGS

Rum Infused Spotted Dick
Blrd’s Custard £9.50

Vin de Constance, Constantin 2018 - £20

Buttermilik Blancmange
New Season Rhubarb § candied Oats £9

Tokaji, ‘Late Harvest!, Oremus, Hungary 2016 - £11,75

Raspberry Vodka Jelly
BervY § Sage Sorbet £9

vin Santo, Buccianera, Colll Btrurin Centrale 2019 - £13,50

Howmewmnde tce Creams
wWhite Grape
Strawberry § Mint
Dulee e Leche
£3 per Scoop

Piggy Fours
sSmall sweet Treats £8,50

Blood Orange Steamed Pudding
Longmans’ Pouring Cream £9.50

Rectoto della vaLPoLioeLLa, Awntolinl 2021 - £11,50

Chocolarder Cherry Slice
Preserved Cherry § Pairy lee Cream £10

Riesling, ‘Cordon Cut’, Mownt Horrocks, Australin 2023 - £11

THE Pig’s Apple § Rhubarb Crumble
BlLo’s custard £16 to share

lcewline, Cabernet Frane, nniskillin, Niagara 2022 - £20

Homemade Sorbets
Poached Pear
Raspberry § Sage
Apple § Clnmnanmon
£3 per Scoop

Gardener’'s Shot
Biscottl § Popping Candy £3,50

Somerset Cheese Selection
Bath Blue, Twanger § Bath Soft £13

Coffee Selection
Awmericano, Flat White, Latte, Cappuccino, Double
Macchiato, Double Espresso £4,50
Single Espresso £3,50

Tea Selection

English Breakfast, Barl Grey, Green, Peppermint,
Bervies § Cherries £4,50
Fresh Mint or Fresh Lemon § Glnger £3,50

Chocolarder Drinking Chocolate £4.50

Ask your Walter to see a Full Selection of uaffing Optlons

Please speak to a member of staff if you have any questions about the menu, allergies, dietary requirements, or calorie content.



THE M%ﬂ

ROOMS &
KITCHEN GARDEN FOOD

AFTER DINNER DRINKS

Sweet Wine 75ml

glass Bottle
Moscato d’Astl, Ceretto, lta% 2021 (3#.5¢l) £9.50 £35
Black Musceat, ’ELgs’mm’, Awndrew @mo{g, california, USA 2022 (37.5¢cl) £9.50 £50
Chenin Blane, ‘Les Beaugrands’,Coteaux du Sawmur, Lolre, France 2022 (F5¢l) £10
Pilnot Nolr VDN, ‘Saurus’ Schvoeder, Patagonia, Argenting 2021 (50¢l) £10 £60
Riesling, ‘Cordon Cut’, Mownt Horrocks, Clare valley, Australia 2023 (37#.5¢l) £11 £e5
Recloto della valpolicella, Antolind, ltaLM 2021 (50cl) £11.50 £e2
Tokaki, ‘Late Harvest’, Oremus, Hungary 2016 (50cl) £11.75 £78
Vin Santo, Buccianera, Coll Btruria Centrale, italy 2019 (socl) £13.25
Vin de Constance, Constantia, South Africa 201€ (50cl) £20 £120
lcewine, Cabernet Frane, Inniskillin, Niagara, Canada 2022 (37.5¢l) £20 £120
Acininobill’, Maculawn, veneto, ttaly 2012 (37.5¢l) £100

Port, Sherry and Fortified Wine

glass Bottle
Late Bottled vintage, Port, Taylor's 2017 £F £45
1oyr Tawny, Port, Tagtor’s £11
20yr Tawny, Port, Taylor's £12 £55
1998 Vintage Port, ‘Quinta de vargellas’, Taylor's (z=.s5el) £41
Manzawnilla, Sherry, La Gltana (D@) 2E
Pedro Ximénez, Sherry, Hidalgo Triana (Sweet) £8.50
Amontillado Seco, Napoleon, Sh&wg (Medivend) £13
Pedvo Ximénez 20Yr old, Sherry, Harveys (Sweet) £18
Solaris, Mistelle, Limeburn Hill, Sowmerset, England NV (z7.5¢l) £8.50 £45
Rutherglen Muscat, ‘Olo-vine’, Chambers Rosewood, Australia NV (37.5¢l) £9.50 £55

Cocktails

classic old Fashioned £1&  Negronl £14 Espresso Martinl £14 Lemon Chegsecake £14

MLiehter’s Bourbon,
Demerara Sugar § Bitters

Saptlwg Gin,
campart § Aperitivo
Co. Sweet Vermouth

Lemon Infused Vodka,
Frangelico, Plneapple
Julce § Lemown Juice

Sapling Coffee vooka,
Psychopomp Coffee Digestif,
Pedro Xbmenez, Devnerarn
Sugar

Ask Your waiter to see a Full Selection of @uaffing Options
Please speak to a member of staff if you have any questions about the menu, allergles, dietary requirements, or calorie content



