
DESSERT MENU

We are committed to using sustainable and ethical suppliers for all 
of our produce. We can only accommodate allergen or intolerance 
requests for afternoon tea with a minimum advance notice of 48 

hours. All requests are treated with extra care, nevertheless due to 
the nature of our offering we cannot guarantee that any item served 

is 100% allergen or intolerant free. Please advise a member of our 
service team before ordering if you have any food allergies or special 
dietary requirements or require information on ingredients used in our 
dishes. Please note dishes may contain traces of allergens; the menu 

highlights the allergen ingredients within each dish. 
(V) Vegetarian dishes.

All prices are in £ sterling and are inclusive of VAT at the standard rate. 
A discretionary service charge of 12.5% will be added to your final bill.

Spring / Summer 2022



DESSERTS TEA & COFFEE

DESSERT & FORTIFIED WINE

Supplement charges (in brackets) will apply on some 

dishes for guests on a three course inclusive dinner package.

APRICOT BAKEWELL TART 8.00 

(DA,EG,GL,LU,NU(ALMOND),SD,SO)  
Honey roasted apricot, almonds, white chocolate ice cream

VALRHONA CHOCOLATE & ALMOND DELICE 9.50 

(DA,EG,GL,LU,NU(ALMOND),SD,SO)  
Blood orange gel, chocolate soil, blood orange sorbet

VANILLA BRULÉE (DA,EG,GL,LU,NU(PISTACHIO),SD) 8.00 
Pistachio biscotti

CHILLED COCONUT RICE PUDDING (VE) 8.50 
(NU,HAZELNUT,SD) Blueberry & vanilla compôte, hazelnut granola

POACHED RHUBARB (DA,GL,LU,NU(PECAN),SD) 8.50 
Orange and vanilla infused panna cotta, pecan shortbread

PEACH MELBA SUNDAE (DA,EG,GL,LU) 8.50 
Raspberry ripple & clotted cream ice cream, roasted peach, 
raspberry compôte, raspberries

BRITISH CHEESE BOARD (CE,DA,GL,LU) 10.50 
Montgomery cheddar, Isle of Wight blue, Ragstone  
goat’s, served with crackers and homemade chutney

COFFEE/TEA & BISCUITS 7.50 
(DA,EG,GL,LU,NU(MACADAMIA),SD,SO) 
Chocolate & macadamia, cranberry & oat, raspberry Breton

COFFEE/TEA & RUM TRUFFLES (DA,SO) 8.50

TEA SERVED BY THE POT PER PERSON 4.25 

Newby Teas and infusions offer definitive examples of the 
greatest teas, skillfully picked for unmatched freshness.

Choose from the following specially selected loose leaf teas 
and infusions: Sopwell signature English blend, hunan green, 
milk oolong, Earl Grey, apple strudel, mango 
& strawberry, ginger & lemon, peppermint, chamomile.

COFFEES 4.25 
Macchiato (DA), cappuccino, caffè latte (DA), americano, 
filtered coffee, caffè mocha (DA), hot chocolate (DA), 
decaffeinated coffee

ESPRESSO / DOUBLE ESPRESSO 3.00 / 4.25

All served with choice of skimmed milk, 
lactose free milk, soya or almond alternatives

FLORALIS MOSCATEL ORO 6.50 35.00 

CATALUNYA, TORRES

CHATEAU GRAND JAUGA, 7.50 35.00 

SAUTERNES

REGENCY CREAM SHERRY 17.0%  5.25

NV DOW’S RUBY PORT  19.0% 5.50

TIO PEPPE SHERRY, GONZALEZ 6.00 

BYASS, FINO, NV 15.0%

NV DOW’S FINE TAWNY 19.0% 6.00

DOW’S PORT LBV 19.0% 8.50

ALLERGEN LEGEND

(GL) Gluten, (CE) Celery, (CR) Crustacean, (EG) Eggs, (FI) Fish,  

(LU) Lupin, (DA) Dairy, (MO) Mollusc, (MU) Mustard, (NU) Nuts,  

(PE) Peanuts, (SS) Sesame Seeds, (SO) Soya, (SD) Sulphur Dioxide

        75ML        BOTTLE


