PUDDINGS - £9.50

Set Chocolarder Custard Trinity Burnt Cream
Lenctenbury Blackewrrants § Chocolate Crisp ‘Stmple As That!
Vin de Constance, Kleln Constantin, 2015 £19 Tokajl, Ovemus, Late Harvest, 2016 £13
Preserved Blueberry § Almond Tart Pear § Blackberry Crumble
wWhipped Blackmore Vale Mascarpone Dairy (ce Cream, Blro's Custard or Cream
Juracon, Domaine de Souch, 2018 £11 Bonnezeaux, Chateau de Fesles, 1990 £18
OR LIGHTER...
Roasted Discovery Apples Strawberry vodka § Lemonade Jelly
Soya Yoghurt Sorbet, Puffed Quinoa § Seeds Apple Mint (ce Cream
Bollinger, Special Cuvee, Brut, NV £22 Late Harvest Sanvignon Blance, Oliver Zeter, Pfalz, 2020
£7.50
lce Cream § Sorbets £8 Piggy Fours £8.50 Gardener’s Shot £3.50

A Selection of Sweet Treats

our Tea § Coffee Selection £3.50 - Chocolarder Drinking Chocolate £4,.50
£4.50

CHEESE

Showeasing the best from Dorset, served with apple, homemade jelly § crackers,

Solo - £5.50, Trio - £12.50

Patred perfectly with - Taylor's Port, Quinta de vargellas, 1998 £11 or Madelra, Verdelho 10yr £12

Benville Organic Soft Cheese - Triple cream soft cheese from Hollismend Datry
Ford Farm Cheddar — From Dovchester, vich and creamy L texture

Cranbourne Blue — A creamy blue cow’s milk cheese from Book § Bucket

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.



Liqueunr Coffee
£10.00

rish, Fremeh, talian, Russtan, Emwo{g, Oa%pso

Our Coffee Selection
£4.50

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

Our Tea Selection
£4 .50

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

Sweet Wine

Late Harvest Sauvignon Blance, Sweetheart, Oliver Zeter, Pfalz, 2022 (so)

Muscat de Beaumes de Venise, Domaine de Durban, 2021 (z7.s5cl)
Recioto della valpolicella, Tesauro, 2021 (sool)

Rivesaltes, Ambré, Chez Jau, 2007 (socl)
Jurangon, Marie Kattmtg n, Dovmalne de Souch, 2020 (#scl)
Banyuls, Rimage Traginer, 2021 (zse)

Tokaji, Oremus, Late Harvest, 2016 (sol)

Vvin de Patlle, Cotes du Jura, Jean-Lue Mouillard, 2018 =750
Malvasia di Bosa, G. Battista Columbu, 201 F (soel)

Chateau Dolsy-Vendrines, Barsac, 2010 (z7.5:0)

Chateau Sudulraut, Sauternes, 2007 (z7.5l)

Chateaw Naivac, Barsac, 1997 (#sel)

Bonnezeaux, “La Chapelle”, Chiteau de Fesles, 1990 (zsel)
Musceat di Frontignan, Vin de Constance, Kleln Constantin, 2015 (socl)
Chateau quiraud, Sauternes, 1971 (sel)

Port

Fownseca, LBV, 2018 (#scl)
Fownsecn, 20 Year TQWV\IM Port (served from =Renoboam)
Taylor's Quinta de vargellas, 1998 @750

Kopke, Colheita, 2002 (sel)
Taylor's Vintage, 1994 (zsel)

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.
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