ROOMS &
KITCHEN GARDEN FOOD

PUDDINGS

Spiced Apple Crumble (to share) Baked strawberry § Almond Pudding
Dairy (e Cream § Pouring Cream £15 Blackmore vale Mascapone £9,50

Tokajt, Oremus, Late Harvest, 2016, £13 .
okajt, Oremu & IATYHEE, 208, 22 Maury, 20 Year, Mas Amlel, NV, (seved from 10 litre), £14

Lex’s Mint Mousse Forced Rhubarb § Custard Tart £9,50
Mint syrup § Chocolate Crisp £9.50

Jurangon, Marie Kattmg n, Domaine de Souch, 2020 £11
Chavtreuse, Verte, NV £17 (50ml)

Chocolarder Chocolate Pot Last Years Cherry Brandy § Lemonade Jelly)
Preserved Foraged Blackberries £9.50 Chocolate Sorbet £9
Recloto della valopolicella, Tesauro, 2021, £9.50 Bollinger, Spectal Cuvee, NV, £22

Homemade lce Creams Homemaoe Sorlbets
Blackeurrent § Mexican Marigolol Pear § Bayleaf
Rhubarb § custard ce Cream Strawberry
Squash § sweet Cleely £3 pér Scoop
£3 per Scoop

Cheese Selection
Shakespeare, Black wax Cheddar § Cranbouwrne Blue £13

Piggy Fours Gardener’s Shot
Small Sweet Treats £8.50 Biscottl § Popping Candy £3,50
Coffee Selection £4.50 Tea Selection £4.50
Macchiato, Americano, Cappuccino, Flat white, Latte English Breakfast, Earl Grey, Green, Berries §
Double Espresso, Double Macchiato Chervies, Lenmongrass § Ginger

Espresso £3,50

Chocolarder Drinking Chocolate £4,.50

Please speak to the Restaurant Manager if you have any dietary requirements or allergies.



Sweet Wines

Reclioto della valpolicella, Tesauro, 2021 (seel)
Jurangon, Mavrle Kattmg n, Domatne de Souch, 2020 (#scl)
Tokaji, Oremus, Late Harvest, 2016 (soel)

Vin de Paille, Cotes du Jura, Jean-Lue Mouillard, 2018 (z7.5e0)

®uarts de Chaume, Chateau de Suronde, 2003 (socl)

Muscat di Frontignan, Vin de Constance, Kleln Constantia, 2015 (socl)

vin Doux Naturel
Rivesaltes, Ambre, Chez Jau, Roussillon, 2009 (secl)

Muscat de Beawmes de Venise, Domaine de Durban, 2021 (z7.50l)

Maury, 20 Year, Mas Amdlel, NV (served from. 10 Litre)
Port

Fownsecn, LBV, 2018 (#5¢cl)

Tagtor's 10 Year TAWnY (served from Jeroboan)
Taylor's Quinta de vargellas, 1998 (=7.5el)
Kopke, Colheita, 2002 (#scl)

Taylor's Vintage, 1994 (zsel)

Sherra

Moscatel, Pasas, Cesar Florido, Jerez, NV (z#.5¢l)
Pedvo Ximénez, Cardenal Clsneros, Romate, Jevez, NV (#5cl)
Madeira

Malvasia, 10 Year, Justinos (zsel)

Dlgestifs

Whiskey or Whisky

Highland Park 12y, isla nols @sml) 40%  £12
Springbank 10y, Ca mpbeltown @sw) 46%  £10
Cognac

Delamain, XO Pale and DrYy (25ml) 40%  £14
Delaweain, Pletade 1991, BOYr (25ml) 4% £45
Liqueurs

Chartreuse, MOF (25ml) 45% £8
Fernet Branca (2swml) 29% £5
Adfter Dlnner Cocktails

Redbreast 15y, lreland (2sml)

BOWMOYE ig‘gr, lsLag (25ml)

Hine, AWCLOUA& XO (25ml)
Frap’m, 1993 22y (25ml)

Chartreuse, Eau de Vie, 1941 (2sml)
Chartreuse, Jaune, VEP (2sml)

ESPX Martini — sapling Coffee Vooka, Conker Cold Brew, PX Sherry, Espresso

The Ginger Viking - Highland Park 12yr, Crewme de Cacao, Ginger, Orgeat, Cream

Vvieux Carrd - Michter’'s Bourbon, Maxime TrgoL, Sweet Vermouth, Benedictineg, Bltters

Please speak to the Restaurant Manager if you have any dietary requirements or allergies.
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