
 

coffee & teas digestive list 
tea for one:    brandy  

breakfast, earl grey, camomile, 
peppermint, selection of fruit teas 

£1.85  courvoisier 
remy martin vsop (cognac) 

£3.50 
£4.00 

americano £2.00  remy martin xo (cognac) £9.95 

cafetière (organic) £2.00  calvados £4.00 

ristretto £1.80    

espresso £1.85  malt whisky  

double espresso £2.50  glenkinchie 12 YO (lowlands) £4.80 

latte £2.45  talisker 10 YO (isle of skye) £4.95 

cappuccino £2.45  dalwhinnie 15 YO (highlands) £4.65 

macchiato £2.30  cragganmore 12 YO (speyside) £4.55 

hot chocolate £3.00  lagavulin 16YO (isle of islay) £5.75 

mocha £5.20  oban 14 YO (west highland) £4.95 

cointreau hot chocolate £4.95    

liqueur coffee £5.00  port  

affogato – espresso & ice cream £3.75  reserve port, quinta do crasto £3.95 

**decaf and soya options available**  vintage port, quinta do crasto £4.95 
 

Dessert Menu 

baked white chocolate cheesecake, strawberry compote                                         £6.50 

steamed apple sponge, vanilla custard 
 

£6.50 

almond pannacotta, roasted plums, caramelised nuts  GF £6.50 

sticky toffee pudding, toffee sauce, vanilla ice cream                                                    £6.50 

st clements tart, raspberry sorbet £6.50 

warm chocolate brownie, salted caramel icecream £6.50 

lakenham creamery ice creams*: vanilla; chocolate; strawberry; new York coffee;  

raspberry & cream; almond toffee crunch (vegan vanilla and diabetic vanilla also available) 
 

£5.50 

sorbets*: mango, raspberry, lemon  £5.50 

taster desserts -   £3.50 each    - 

white chocolate cheesecake; steamed apple sponge; sticky toffee pudding; st clements tart; 

chocolate brownie 
 

cheese* 

a selection of three British cheeses, served with water biscuits, grape & quince jelly –£6.95/£11.95 to share 

norfolk white lady  
an unpasteurised, soft, brie-like cheese with a beautiful creamy texture made using the milk from a 60 strong herd of 

white friesland sheep which graze in the black fens (v)… 

cashel Blue  
is a unique creation of Jane and Louis Grubb. Developed at a time when softer blue cheeses were a rarity in the 

English speaking world, Cashel Blue truly set the trend as an alternative to the traditional and stronger Blue Stilton 
wells alpine 

made from the milk of Brown Swiss cows, the semi-hard cheese has a distinctive nutty flavour                                              

and takes 6 months to mature 

*dishes market with an asterisk are or can be gluten free* 


