’

Citrus Cheesecake New Forest Strawberry ‘Pavlova
Garden Lemon Verbena 9.5

Garden Blackcurrants
9.5
Riesling,Veyder-Malberg, Wachau, 2021 Tokaji, 3 Puttonyos, Oremus, 2016
18 16
Strawberry Vodka & Lemonade Jelly Chocolarder Set Tart
Lime Basil Ice Cream 9 Raspberry Sorbet 11
Exton Park, ‘RB23’, Hampshire, NV Dow’s Late Bottled Vintage, 2020
18 8
Trio of Cheese

Mascarpone Iced Terrine

Fruitcage Raspberries 10 Shakespeare, Cheddar & Cranborne Blue 13.5

Loupiac, Chéteau Dauphine Rondillon, 2011 Taylor’s, Vintage, 2007
10 19.5
Piggy Fours

Homemade Ice Cream & Sorbet
Small Sweet Treats 8.5

3 per scoop
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.




Tpplon
Lt & Jortifiod

Loupiac, ‘Cuvee d’Or’ Chateau Dauphine Rondillon, 2011
Tokaji, 3 Puttonyos, Oremus, 2016

Quarts de Chaume, Chateau de Suronde, 2003

Riesling, Veyder-Malberg, Wachau, 2021

Sauternes, Chdateau d’ Yquem, Bordeaux, 2018

Port

Dow’s, Late Bottled Vintage, Port, 2020
Fonseca, 20yr Tawny

Quinta do Vesuvio, Vintage, 1992
Taylor’s, Vintage, 2007

Cocklads
Espresso Martini

Noah’s Old Fashioned
Smoky Last Word

Limoncello

Delamain XO Pale & Dry

Cotswolds Cream

75ml
75ml
75ml
75ml
70ml

75ml
75ml
75ml
75ml

25ml
25ml
50ml

10
16
17
18
34

15
18
19.5

15
22
19

12.5



