
 

 
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. We add a 

discretionary 12.5% service charge to your bill. If something wasn't quite right, don't pay it - but do tell us 
so we can make it better next time. 

 
 

 

 

 

 

Puddings 
 

DropWorks Rum Sponge Cake 
Cheddar Strawberries & Greek Basil 9.5 

Lemon Verbena Custard Tart 
Italian Meringue 9.5 

Rutherglen Muscat, ‘Old-Vine’, Australia NV 
 9.5 

Vin de Constance, Constantia, S. Africa 2022 
20 

Eade’s English Peaches 
Vanilla Ice Cream & Toasted Hazelnuts 10 

“0” Mile Blackberry Set Cream 
Berry Cage Compote & Oat Crumble 9 

Pedro Ximenez, ‘Pandorga PX’ Cota 45, Spain 
2022  

18 

Sauvignon Blanc, ‘Fleurfontein’ Keermont, S. 
Africa 2023 

17 

Chocolarder Chocolate Mousse 
Blackberry Puree & Cocoa Nibs 11 

Trio of Cheese 

Bath Blue, Ivy’s Somerset Red & Rollright 13.5 

Recioto della Valpolicella, Antolini, Italy 2021 
12 

10yr Tawny Port, Taylor’s, Portugal 
11 

Homemade Ice Cream & Sorbet 

Per Scoop 
3 

Piggy Fours 

Small Sweet Treats 
8.5 

Tea & Coffee 
Origin Coffee, Prince & Sons Tea  

Chocolarder Hot Chocolate, Garden Mint Tea 
4.5 



 

 
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. We add a 

discretionary 12.5% service charge to your bill. If something wasn't quite right, don't pay it - but do tell us 
so we can make it better next time. 

 
 

 Tipples 

Sweet & fortified 
  

Rutherglen Muscat, ‘Old-Vine’, Australia NV (37.5cl) 9.5 45 

Jurançon, ‘Cuvée Marie Kattalin’ de Souch, France 2021 (75cl) 10 95 

Riesling, ‘Cordon Cut’, Mount Horrocks, Australia 2023 (37.5cl) 11 52 

Recioto della Valpolicella, Antolini, Italy 2021 (50cl) 12 70 

Vin Santo, Buccianera, Italy 2019 (37.5cl) 12.5 60 

Sauvignon Blanc, ‘Fleurfontein’ Keermont, S. Africa 2024 (37.5cl) 17 80 

Icewine, Cabernet Franc, Inniskillin, Niagara, Canada 2022 (37.5cl) 20 95 

Vin de Constance, Constantia, S. Africa 2020 (50cl)   20  120 

Vin de Constance, Constantia, S. Africa 2006 (50cl) 28 170 

‘Acininobili’ Maculan, Veneto, Italy 2012 (37.5cl)             100 

Port 
  

Pedro Ximénez, Sherry, Hidalgo Triana (Sweet) 75ml 8.50 

10yr Tawny, Port, Taylor’s (from Double Magnum) 75ml 11 

Pedro Ximénez 30yr Old, Sherry, Harveys (Sweet) 75ml 18 

Taylor’s, Vintage, 2003 75ml 19.5 

Cocktails 
  

Espresso Martini  15 

Noah’s Old Fashioned  22 

Smoky Last Word  19 

   

Spirits 
  

Staibano Amalfi Limoncello 25ml 6 

Delamain XO Pale & Dry 25ml 12.5 


