PUDDINGS £9.50

Chocolarder Chocolate Pot Prince § Son’s Chamomile Cheesecake
Piggy Shortbread

‘Last Years” qarden Raspberries
Recloto della valpolicella, valpantenn, 2019, £8.50 Jurangon, Domaine de Souch, 2017, £15

, UG Fmiling Hazelnut § Lyle’s Syrup Tart
Jim Hoopers Rhubarb § Meggy Moo’s Cream Cremne fratehe
Saussignac, Chateaw des Byssards, 2016, £9

Rivesaltes, Ambré, Chez Jau, 2007, £9

Nawn’s Rice Pudding
Angle's strawberry Jam

LIGHTER PUDS

Garden Verbena Vodia § Lemonade Jelly
Bramley Apple Sovbet

Piggy Fours £8.50
A Selection of Sweet Treats

CHEESE

1 Plece £5.50 ~ 2 Pleces £12.50 ~ 5 Pleces £17+.50
Avtisan Cheeses Proouced L Dorset

Fownséca 20 Year Tavwmg Port - £15

Please choose from the selection below or Let the chef decide...

Ford Farm Cheddar
Cheddayr from Dorchester,
Creamy) and Rich Ln Texture

Cranborne Blue
A Creamy Blue Cow's Milk Cheese; Deep Yellow Glow

with an Electric Blue Vel
worodsworth

12 Month Matured Gouda Style, with a Rich and
Nutty Flavour

Dorset Blue Vinny
Crumbly Blue, using
Woodbridoe Farm Cow’s Milk
Benville Organic Soft Cheese
Unctuous § ereamy, triple cream soft cheese from
Hollismend Organic Palry

Shakespeare
To Brie Or Not To Brie
Soft White Bloomeo Ewes Milk Cheese
Please speak to a menber of staff if Yyou have any questions about the menu, allergies or dietary requirements,
we hope Yo enjoyed the food g service, we adlol a suggested 12.5% Service Charge to Your bill. tf something wasw't wp to serateh, dow't pay it
buct do tell us what we coulol have done better.



Liqueur Coffee
£10.00

lrish, Fremeh, (taltan, Russiawn, Emwoﬁg, caLgpso

Our Coffee Selection
£4.50

Espresso (£3.50), Macchiato, Americano, Cappuccino, Flat White, Latte
Double Espresso, Pouble Macchiato, Chocolarder 5% Drinking Chocolate

Our Tea Selection
£4 .50

English Breakfast, Earl Grey, Green, Bervies § Chervies, Lemongrass § Ginger

Sweet wWine

Moscato d’Astl, Ceretto, Pledmonte, 2022 (=7.5¢l)

Late Harvest Sauvignon Blance, Sweetheart, Oliver Zeter, Pfalz, 2022 (socl)
Recloto della valpolicella, valpantena, 2019 (seel

Saussignace, Chiteaw des EMSSWOIS, 2016 (s0cl)

Rivesaltes, Ambré, Chez Jau, 2007 (soel)
Jurangon, Marie Katta% n, Domaine de Souch, 2017 (#sel)

Banyuls - Rimage Traginer

Passito di Pantelleria, Ben RYyE, Donnafugata, 2021 (.50

Oremus, Late Harvest, Tokajl, 2019 (seel)

Pinot Gris, Altenbourg Vendanges Tardives, Domaine Welnbach, 2005 (=7.5cl)
Chateau Dolsy-Vendrines, Barsac, 2010 (z7.5e)

Chiteau Sudulraut, Sauternes, 2007 (z7.50l)

Chateaw Nairac, Barsac, 1997 (#sl)

Bonnezeaux, “La Chapelle”, Chiteau de Fesles, 1990 (zsel)

Port

Port - Fonseca LBV

Port - Fonseca 20 Year T{zwwg Port
Port - Taylor's Quinta de vargellas, 1998 (z7.50l)

Port - Taylor's Vintage, 1994 (zsel)

F5ml

£7.50
£2.50
£9
£10
=15
£12
£16
£14

£16
£18

F5ml

£&
£15

£32

Bottle
£38
£49
£55
£57
£e2
£100
£81
£F5

£90
£90
£90
£105
£150
£165

Bottle

£49
£275

Please speak to a menber of staff if You have any questions about the menu, allergles or dietary requirements,
we hope Yo enjoyed the food § service, we add a suggested 12.5% Service Charge to Your bill. if something wasnw't up to serateh, don't pay it,

but do tell us what we could have done better.



