
P U D D I N G

Crème brûlée,  chuckleberry compote (V, gf)  £8.50

Sticky toffee pudding, brandy basket ,  homemade vani l la  ice cream (gfA, V) £9

 Fresh fig mille-feuil le,  malted milk,  white chocolate  (V) £10

Apple and Odell  elderberry pavlova  (V,  gf ,  veA) £9 

Valrhona chocolate and caramel tart  (V) £10 

 Cheeseboard,  homemade chutney,  grapes,  crackers  £15
 Stärnächäs ,  St  Helena ,  Fat Cow Cheddar ,  Bleu D’avergne ,  Chaource 

Scoops of homemade Ice cream & sorbet (per scoop) £2.50

 Ice cream:  Ginger,  Garden mint choc chip,  Coffee,  Rum rais in,  Caramel,  Chocolate,  
Banana,  Vanil la ,  Birthday cake,  Strawberry,  Grand Marnier ,  

Marshmallow, Liquorice,  Malted milk 

Sorbet:  Strawberry (ve ,  gf) ,  Apple (ve ,  gf) ,  Pear (ve ,  gf)

SUMMER SAMPLE MENU


