
DESSERT MENU

‘Sherbert Fountain’ (Circa 1942 - 2014) - liquorice ice cream, 
lemon sherbert

Pre-dessert - £4.00

Poached Yorkshire rhubarb, bergamot, blood orange,honey and smoked rosemary
Recommended Wine - Montes late harvest Gewürztraminer  £7.00

Desserts - All at £8.75

Valrhona Chocolate Tiramisu, smoked wood ice-cream
Recommended Wine - El Candado, Pedro Ximenez Sherry, Spain £7.00

Caramelised white chocolate, Poached mandarins, yogurt, gold top ice cream
Montes late harvest Gewürztraminer  £7.00

Violet Beauregarde - blueberry, violet and bubblegum
“great heavens girl!” screeched Mrs Beauregarde, “you’re blowing up like a balloon”
“like a blueberry” said Mr Wonka, “prick her with a pin”
Recommended Wine - Elysium Black Muscat,2012, California  £7.00

Chewy pear, tonka mousse, hay ice cream and parsnip
Recommended Wine - Domaine l’ancienne cure, Monbazillac. France  £7.00

A selection of 5 of the ripest cheeses at the moment, 
served with homemade toasted sourdough, pear & vanilla 
chutney

British & French Artisan Cheese - £12.50

Port recommendations - all £8.00
Niepoort Ruby
Niepoort Tawny 10 yrs old
Niepoort Late Bottled Vintage ‘05
Niepoort dry white port


