
 

 
Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can’t 

guarantee any dish is completely allergen free. We’ll always check in, but please do let us know if 
there’s anything we should be aware of. For allergen or calorie information, just ask us or scan the QR 

code. 
 

 

 

 

 

 
Puddings 

 
Eton Mess  

Summer Berries 9 
Riesling Noble Framingham New Zealand 2024     

13 

Lemon & Basil Posset  
Boozy Blackberries 9 

Zibibbo ‘Donnafugata’ Ben Rye Italy 2022  
16 

Pimm’s, Strawberry & Mint Jelly 
Cucumber Sorbet 9.5 

Chenin Blanc Domaine Des Forges France 2024  
10 

Buttermilk Blancmange  
Oakchurch Farm Cherries & White Chocolate 9 
 ‘Vin de Constance’ Klein Constantia  S.Africa 2011 

22 

Vegan Chocolate & Raspberry Slice 
Candied Cocoa Nibs 10 

Grenache Mas Amiel France 2021 
13 

 

Trio of Cheese 
Quicke’s Cheddar, Washbourne 

 & Devon Blue 13 
Taylors Vintage Port 2003  

19.5 

Homemade Ice Cream & Sorbet 
3 Per Scoop 

Piggy Fours 
Small Sweet Treats 8.5 

 
Tea & Coffee  

Origin Coffee, Prince & Sons Tea, Fresh Mint 
Chocolarder Hot Chocolate 

4.5 

 



 Tipples 

Sweet & fortified 
  

Moscato D’Asti Massolino Italy 2024 125ml 9.5 

Sauternes Domaine Sichel Bordeaux France 2022 75ml 12 

Muscat Rutherglen Australia NV 75ml 12 

Tokaji, Late Harvest, Oremus, Hungary 2016 75ml 13 

Chenin Blanc ‘Straw Wine’ Mullineux 2024 75ml 15 

Banyuls ‘Ambre’ Domaine De Traginer France NV 75ml 16 

Zibibbo ‘Donnafugata’ Ben Rye 2022 75ml 16 

Sauternes Chateau D’Yquem France 2008 50ml 40 

   

Port 
  

10 Year Tawny Taylors  Porto Portugal  11 

Late Bottled Vintage Fonseca Porto Portugal 2019  12 

20 Yr Tawny Fonseca Porto  16 

Vintage Taylors Porto Portugal 2003  19.5 
   

Cocktails 
  

Espresso Martini  15 

Noah’s Old Fashioned  22 

Smoky Last Word  19 

   

Spirits 
  

Limoncello 25ml 6 

The PIG Delamain XO 25ml 15 

Cotswolds Cream 50ml 7 


