
Desserts
Set vanilla Brulee ginger crumble, ginger ice cream £8.50 VGGFDF
Caramelised plums, vegan granola, prosseco £9 V
Treacle tart, burnt orange, creme fraiche £10.50 V
Blackberry, filo, green apple, cinamon custard, salted almond crumble £6 GF

Ice Creams & Sorbets - GF
Vanilla, chocolate, strawberry, cinnamon,
Lemon sorbet, raspberry sorbet
1 scoop £3, 2 scoop £6, 3 scoop £7.50

Suffolk Cheese Board
Suffolk Gold, Baron Bigod, Suffolk Blue, Grapes, Chutney&Crackers £13.50 V

Coffees £2.70
Americano, Latte, Cappuccino, FlatWhite, Espresso
Macchiato, Mocha, Liqueur Coffee

Teas £3.40
English Breakfast, Earl Grey, Chamomile, Green& Peppermint
Hot Chocolate £3.90

Dessert Wine 100ml
Late Harvest Moscato d’Asti “Palazzina” £8.30
Monbazillac, Domaine de Grange Neuve £8.80
Mourvèdre “Late Harvest”, Cline Cellar £12.60
Sauternes, Château Villefranche £9.90
Vin Santo Del Chianti Classico DOC £10.40

Ports From £6.70
Graham’s “6 Grapes”; Graham’s 10 YO; Graham’s 20 YO; Graham’s “Malvedos”

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


