
 

Please let the team know of any allergies or intolerances. A discretionary 12.5% service charge will be added to the total of your bill 

 

 
  

 

DESSERT COCKTAILS 

 

Espresso Martini – Coffee, Kahlúa, Vodka 

Lemon-drop Martini – Vodka, Cointreau, garden lemon verbena, lime 

Rhubarb & Custard Martini – Rhubarb Vodka, Limoncello, egg white, lime 

Whiskey Sour – Bourbon, egg white, lime, Angostura bitters 
 

All 12 
 

 
 DESSERTS  

 
Elderflower pannacotta, apple, blackberries, honeycomb   

Best served with Muscat; rounded with toffee & apricot 9.50 / glass 
 

Almond financier, poached pear, almond praline, clotted cream ice cream 
We recommend it with our Tokaji; flavours of honey, dried peach & apricot 18.50 / glass 

 

 
Tiramisu 

We like it with Grappa 6 / glass 
 
 

Passion fruit bavarois, white chocolate fudge, quince, pistachio   
 Accompany it with a glass of LBV Port; blackcurrant, cherry, liquorice & spice 8.50 / glass 

 
 

All 10 

 
Dessert wines are served in  75ml g lass  

COFFEE & TEA  

 

Coffee  |  Filter coffee  |  Decaf filter coffee  |  Caffe latte  |  Cappuccino 

Decaf cappuccino  |  Espresso  |  Decaf espresso  |  Hot chocolate  |  All 4.5 

Teas  |  English Breakfast  |  Earl Grey  |  Darjeeling  |  Red Berry Hibiscus 

Sencha Green  |  Rooibos  |  Assam  |  Jasmine  |  Lemongrass and Ginger 

Peppermint  |  Organic Chai  |  Chamomile  |  Lapsang Souchong  |  All 4.5   



 

Please let the team know of any allergies or intolerances. A discretionary 12.5% service charge will be added to the total of your bill 

 

 

 

 

CHEESE  
 

 

A Selection of Artisan Cheeses  12 

 

 

Cerney Ash 

Cerney starter is a soft, full fat, artisan, and unpasteurised goats’ milk cheese produced at Lady 
Angus’ Cerney Cheese dairy in North Cerney 

 

Cornish Yarg (v) 

A semi-hard cheese is deliciously creamy under the rind and slightly crumbly in the core. It has 
a young, fresh, slightly tangy taste. 

 

Royal Bassett Blue 

Brinkworth Dairy is a stone’s throw from Royal Wootton Bassett and there you will find Ceri’s 
Cheeses, makers of delicious milk, cream, butter and ice cream. They are the only cheese 

maker in North Wiltshire making traditionally produced cheese. Ceri even makes a mild blue 
cheese called Royal Bassett Blue, this is a creamy blue cheese and my personal favourite. It is 

soft and quite sharp when young but mellows to have a deeper blue flavour as it matures, now 
an award winning, Bronze medallist at the British Cheese Awards 

 

 

Snowdonia Truffle Cheddar  

Truffle Trove luxuriously combines Italian Black Summer truffles with extra mature Cheddar, 
taste-tested and graded by our experts. Encased in pure white wax, the cheese has a 

distinctive earthy aroma and a perfectly balanced flavour, with undertones of wild mushroom 
and hazelnut leading to notes of garlic. 

 


