
 

  

Cheesecake of the week made by our friends at ‘Frellies’…ask about this week’s cheesecake (v) 
Waffle of the week ask about this week’s waffle topping (v) 
Rhubarb, pear & hazelnut crumble creamy custard (v,ga) 
Chocolate mousse raspberry compote, shortbread biscuit (v,ga))  
 

6.95 
6.95 
5.95 
5.95 

2.50 
2.75 
2.75 
2.75 
2.50 
5.95 

 

Ice creams & Sorbets 1.75 per scoop  
Made locally by ‘Frellies’ – Please ask about our selection. 
 

We have such a wide range of after dinner delights for you, to end your night on a high. You could try 
a sophisticated espresso martini in one of three different flavours or sip at a whisky or cognac. Why 
not ask for our bespoke cocktail list & see what we have in store for you? Or sit back & relax with a 
Baileys or Disaronno, in a liqueur coffee or just over ice. Not for you? We'll happily give you the wine 
list back! 
 

Americano for those who just want a coffee 
Latte espresso, milk & a touch of foam 
Cappuccino less coffee, some milk, plenty of foam 
Flat white double shot, smooth, milky & silky 
Espresso single or double, pure coffee 
Liqueurs please ask for our selection 
 
 

Fowlers Mature Cheddar (Warwickshire) 
A deliciously creamy, full bodied hard cheese with a medium aroma & a toasty clean flavour. Best of all, 
it’s made locally! 
Tuxford & Tebbutt 1780 (Leicestershire) 
Made in Melton Mowbray since 1780, this is one of the best remaining Stiltons. The cheese is soft, 
creamy & mellow in both flavour & texture, a truly delicious cheese that is enjoyed by all. 
Equinox (Somerset) 
An aromatic guernsey cow’s milk cheese washed in Equinox ale from the Glastonbury brewery 
company. 
Curds & Croust Nanny Florrie (Cornwall) 
The latest addition to the Curds & Croust family of Liskeard, Cornwall. A sweet, nutty & decadent soft 
goat’s brie, great with a glass of wine after 3 courses! 
Cornish Yarg (Cornwall) 
Before being left to mature, this cheese is wrapped in nettle leaves to form an edible, yet mouldy rind. 
The texture varies from creamy & soft to a Caerphilly-like crumbly texture in the middle. 
 
 
 

Available with either 1, 3 or 5 cheeses 
 

 2.50 | 5.50 | 8.50 


