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Desserts

Strawberry panna cotta with pickled £9.50

strawberries and balsamic & strawberry coulis (GF)
(£1 from each sale will go to The Ruth Strauss Foundation)

Flourless chocolate brownie, matcha & £9.50
olive oil mousse, salted caramel ice cream,
honeycomb crumb (GF) (V)

Yuzu tart served with peach yoghurt £9.50
ice cream (V)

Dark chocolate cheesecake with green tea £9.50
& oat base, served with mango sorbet (GF) (VE)

Cheese board with artisan biscuits, £711.95
honeyed-walnuts, grapes and grape & fig
chutney (GFa) (V)

Affogato (GF) (V) £9.95
with Baileys, Frangelico or Amaretto

Three scoops of local Bluebell Dairy ice cream
or sorbet £6.95

Ice creams (GF) (V) (VEa)
Chocolate, vanilla, sticky toffee, peach yoghurt and
vegan vanilla (VE)

Sorbets (GF) (VE)
Cherry or mango

The George Gourmand

A selection of miniature desserts served
with a choice of:

Café - a cup of espresso (GFa) (V) £11.95
Coupe - a glass of fizz (GFa) (V) £15.95
Verre - a glass of dessert wine (GFa) (V) £15.95

Dessert Wines
Palazzina Moscato d’Asti, Vendemmia Tardiva
2015, Spain - ABV 14%

Glass £2.15
Bottle £20.95

Domaine de Grange Neuve Monbazillac 2017,
France - ABV 12.5%

Glass £5.95
Bottle £24.95
Fortified Wines & Port

Sherry Classic Manzanilla, Fernando de
Castilla NV, Spain - ABV 15%

Glass £6.95

Sherry Pedro Ximenez Fernando de
Castilla NV, Spain - ABV 15%

Glass £5.00
Bottle £43.50

Late Bottled Vintage Krohn Port

- ABV 20%
Glass £6.95
Bottle £35.00

Sandeman 10 yr old Tawny Port

- ABV 20%

Glass £8.00
Bottle £45.00
Cocktails

Grey Goose Espresso Martini £10.45

Brandy Alexander £10.45



