
Selection of ice cream and 
sorbet

Chocolate 
Chocolate cremeux, warm pistachio cake,                       
English cherry                                   GF, V

Strawberry
Local strawberries, vanilla cream cheese,                     
oat biscuit, meringue, sorbet                GF, V

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

St Thom: unpasteurised, soft goats cheese, made in Worcester by Lightwood Cheese. v
Oxford Isis: pasteurised, washed in honey mead, full fat creamy soft cheese, cows milk. V
Baron Bigod: unpasteurised, creamy Nutty Rind cheese, brie style, made in Suffolk
Lancashire bomb: pasteurised, matured for 2 years, creamy texture, strong mature flavour. V
Perl LAS: organic cows milk cheese, pasteurised, delicately salty and creamy blue cheese. V

biscuits, apple and plum chutney, grapes, celery 

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 

Dessert
£9.5

£9.5

£9.5

£6.30

£12

£7

RASPBERRY
Crème Fraîche parfait, poached peach,                             
toasted almonds, rasberry sorbet     GF, V

Irish - double espresso, double cream, Jamesons whisky			    £7
Calypso - double espresso, double cream, Tia Maria 			    	  £8
French - double espresso, double cream, Courvoisier				     £7
Jamaican - double espresso, double cream, Red leg spiced rum		   £7
Irish cream - doble espresso, double cream, Baileys crean 			    £8
Italian - double espresso, double cream, Amaretto				     £8
German - double espresso, double cream, Luxardo cherry ligueur		   £8

Menu designed by Rob Mason


