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PUDDINGS - £9.50

Tash’s Battered Pudding Flourless Chocolarder Cake
Preserved Blackberries § Honey Creme Fratche Barl Grey Cherries § Candied Quinoa
Petit Manseng, Jurancon Doux, Pomaine Casters, 2018 - £10 Corvina, Antolini, ‘Rectoto Della valpolicella’, 2021 - £13,00
Rhubarb § Almond Tart The Lofts Marmalade tced Terrine
Bird’s custard (ce Cream Bitter Orange § Cinder Toffee
Muscat de Frontignan, Klein Constantia ‘ 2018-£25,00 Furmint, Oremus, Tokajl Aszi, 3 Puttonyos, 2017 - £15,00

LIGHTER PUDS - £9.50

Preserved Blood Orange Gin Jelly Last Year's Raspberry Fool
qarden Lemongrass § Lime Sorbet Rhubarb syrup § vegan Shortbread
Sewmillion/Chenin Blane, Ch Byssards, Saussignac,2016 - £11,00 Moscato d’ Astt, Massoline, ttaly 2022 125ml £9.50

Piggy Fours £8.50
A Selection of Sweet Treats

Homemade lce Creams § Sorbets £8 Forager’'s Shot £3,50

CHEESE

Solo - £5.50 Trio - £12.50 The Full Monty - £17.50
Showeasing the best from the local area, served with homemade crackers § spiced plum chutney.

Olde Sussex Sussex Brie
A farmhouse Cheddar Style, with plenty of flavour § A soft ereamy § grassy cow’s milk cheese, with a
full bodied texture natural vind. Made by Alsop § Walker
Seven Sisters Burwash Rose
A seml soft sheep’s milk, Lightly coasted tn A semi-soft English Rose wWater washed cheese with
wild seaweeol a creamy texture

Blue clouds
A mild ereamy blue made in small batehes, by hand from red Holstein cows 10 yards from the dairy

Please speak to our restaurant manager if You have any questions about the menw, allergies, dietary requirements or calorie content,
we add a suggested 12.5% service charge to Your bill. If the senvice wasn't up to serateh, don't pay for it. (But do Let us know what we couldl do better)



Liqueur Coffee - £10

Irish (Roe § Co whisky), French (Triple Sec), Brandy (Maxime Trijol VSOP), calypso (Conker Coffee Liqueur)

Our Tea & Coffee Selection - £4.50

English Breakfast, Earl Grey, Green, Berries § Cherries, Lemongrass § Glnger, Jasmine, Camonmile Rose, Peppermint

Awmericano, Cortado, Macchiato, Latte, Flat White, Cappuccino

Espresso - £3.50
Chocolarder 65% Brinking Chocolate - £4,50

Sweet

Petit Manseng, Domaline Castern, Jurancon, France, 2017 (75cl)
Sémillon/Chentn Blane, Chateaun Des Byssa rols, Saussignac, France 2016 (5ocl)
Corvina, Antolini, ‘Recloto della valpolicella, Veneto, 2021 (50cl)

Sémillion, Chateaw Lafon, Sauternes, France, 2020  (F5cl)

Furmint, Oremus, Tokajl Aszu, 3 Puttonyos, 2017  (50cl)

Muscat de Frontignan, Klein Constantia, ‘Vin de Constance’ S. Africa, 2018 (50cl)

Port & Sherry

Port - Fownseca, LBV, 2015

Port - Fonse.ca, 20 Year Old Tawny

Port -Taylors, Tawny 10, NV

Sherry - Pedvo Xlmenez, Triana La Gltana, Sweet

Cocktails

Espresso Martinl - Sapling Coffee Vodkn, Conker Coffee Liqueur, Peolro Ximinez, Espresso
old Fashioned - Michter's Not Bourbon, Angostura Bitters, Demerarn Sugar

Digestive

Vielles Prunes Eau de Vvie
Macallan Double Cask 15Yyr whishg
The Plg x Pelamatin XO Cognac

glass Bottle
£10 £56
£11 £60
£13 £85
N/A N/A
£15 £110
£25 £150

FE5ml

£9

£14

£9

£10

£14

£16

£14 (25ml)

£21 (25ml)

£15 (25ml)

Please speak to our restaurant manager if You have any questions about the menw, allergies, dietary requirements or calorie content,
we add a suggested 12.5% service charge to Your bill. If the senvice wasn't up to serateh, don't pay for it. (But do Let us know what we couldl do better)



