
Affogato 

vanilla ice cream, crushed Amaretti biscuits GF

Bitter chocolate pave
lime, honey and ginger ice cream 

Suggested pairing
Bepi, Limoncello, Italy (50ml)

Coffee and sunflower mousse
burnt honey sunflower biscuit, brown bread crumb, 
stout ice cream

Suggested pairing
Frangelico, hazelnut liqueur, Italy (50ml)

Quinta do Vallado 10yrs, Portugal (50ml)   

For dietary requirements and food allergies, please ask one of our team members for assistance. 
Prices are inclusive of VAT. Service charge is not added to the bill, but can be at your discretion.

British Cheeses
Charles Martel Single Gloucester: Hard cheese made with ‘Old Gloucester’ cow's milk.
Wigmore: A semi-soft ewe’s milk cheese from Berkshire.
Worcester blue: A soft blue cow’s milk cheese matured for fullest flavour from Lightwood Worcester.
St Thom: A uniquely soft and creamy goat's milk cheese from Lightwood Worcester.
Lightwood Chaser: A soft and creamy cow’s cheese from Lightwood Worcester.

with seeded soda bread, biscuits, fruit & nut salami, chutney 
Your choice of three cheeses:  £9  /  Full selection of five cheeses:

Suggested pairing

Cafetiere  Small (1), Medium (2), Large (4) £3.50 / £5.50 / £7.50

Espresso Single/ Double £2.50 / £3.50

Americano £2.50

Latte / Flat White / Cappuccino  £3.50

Mocha £3.50

Assam                                                         Green  

Breakfast Blend                            Jasmine  Fresh Mint

Camomile  Lapsang Souchong Canarino 
(lemon Peel)

Darjeeling  Peppermint  

Earl Grey  Rooibos  Fresh Ginger 

£3.50Callebout Chocolate, hot milk £3.75

Loose Leaf TeasCoffee & Hot Chocolate

£3

Infusions

Liqueur coffee cocktail 

Suggested pairing
 Pansal del Calas, Monsant grenache, Spain (50ml) 

Dessert

£9

£10

£4.80

£8

£3.80

£8.10

£6.30

£14

£7Pear tarte tatin
tonka bean, caramelized celeriac ice cream

Suggested pairing
Amaretto, Lazzaroni, Italy (50ml) £6.10

Irish - double espresso, double cream, Jamesons whisky			    £7.00
Calypso - double espresso, double cream, Tia Maria 			    	  £8.00
French - double espresso, double cream, Courvoisier				     £7.00
Jamaican - double espresso, double cream, Red leg spiced rum		   £7.00
Irish cream - doble espresso, double cream, Baileys crean 			    £8.00
Italian - double espresso, double cream, Amaretto				     £8.00
German - double espresso, double cream, Luxardo cherry ligueur		   £8.00

The Cottage ice cream and sorbet GF, DF   £7

Suggested pairing Stratus, Ice wine riesling, Canada (50ml)   £6.70


