
 

 
 
 
 
 
 
 
 
Something Sweet  
Rhubarb, elderflower, pavlova, custard  V GF £9 
Roasted apple strudel, vegan vanilla, cinnamon custard  VG £9.5 
Chocolate and Guinness cake, caramel chocolate sauce, double cream ice cream V £9.5 
Vanilla panna cotta, spiced oat crumble, apple compote, cinnamon ice cream GFO £8.5 
 

East Anglian Cheese Board 
Baron Bigod, Colston Bassett, Poacher, Rosary Ash, crackers, chutney, grapes V £15 
 

Ice Creams & Sorbets 
strawberry, chocolate, salted caramel, double cream  
raspberry, lemon, elderflower  £3 per scoop 
Affogato £6 
 

Selection Of Hot Drinks  
Americano, Latte, Cappuccino, Flat White, Espresso Macchiato, Mocha, Liqueur Coffee 
Tea selection English Breakfast, Earl Grey, Chamomile, Green & Peppermint  
Hot Chocolate  
 

Dessert Wine 100ml 
Late Harvest Moscato d’Asti “Palazzina” £7.75 (50ml) £25 (375ml bt) 
Monbazillac, Domaine de Grange Neuve £35 (375ml bt) 
Sauternes, Château Villefranche £40 (375ml bt)  
 

Ports From  
Graham’s “6 Grapes” £45 (bt) 
Graham’s 10 YO £8.5 (100ml) £55 (bt) 
Graham’s 20 YO £80 (bt) 

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 

A discretionary service of 10% will be added to your table and is split evenly amongst the team 
 
 
 


