THE PIG
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PUDDINGS - £9.50

The Chocolaroer Mousse Hoxtown Crolssant Set Cream
Somerset Cloer Branoy Prunes Zero Waste Orange Syrup § Crolssant Crisp
Recloto della valpolicella, Antolind, ttaly 2021 75wl £10 Chateau Petit Vedrines, Sauternes, Bordeaux, France
2016 F5ml £12
Orchard Apple Pie Quince § Sherry Trifle
Pouring Cream, Bird’s Custard or lce Cream Toasted Hazelnuts
Passito di Pantelleria, Ben Ryé, Donna Fugata, fkaly 2021 lcewine, Inniskillin, Niagara Peninsula, Canada 2021
FE5ml £16 Fowml £18

LIGHTER PUDS - £9.50

Plg cut White Poacheo Pears “Sweet Passion” Melow Jelly

Almond Brittle § Sweetened Crevme Fratche crgstat Apple Sorbet
Tokaji Late Harvest, Orevus, Hungary 2016 75wl £11,75  Moscato d’ Asti, Massolino, italy 2022 125ml £9.50
Exelusive to THE Plg!

Piggy Fours £8.50
A Selection of Sweet Treats

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

CHEESE

Solo - £5,50 Trio - £12,50
Showeasing the best from the local avea, served with homemade erackers § spiced plum chutiney

Tunworth Gallybagger
A Camenmbert style cheese from Hampshire, slowly An unpasteurised cheddar style cheese, made by the
ripened to capture the flavour of the creamy milk. sle of Wight Cheese Company in Sandown.

isle Of wight Blue
A multt-award winmning buttery blue cheese, Lovingly handmade on the Isle of Wight.

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 could do better)



Liqueur Coffee - £10

lrish, Fremeh (Colntreaw), Eravwig, calypso (Conker Cold Brew), Friar-joe (Frangelico)

Our Tea & Coffee Selection - £4.50

English Breakfast, Barl Grey, Green, Berries § Cherries, Lemongrass § Ginger, Jasmine, Camommile Rose, Peppermint

Awmericano, Cortado, Macchiato, Latte, Flat wWhite, Cappuccino

Espresso - £3,50
Chocolarder Drinking Chocolate - £4,50

Sweet Wine 75l Bottle
Moscato d’ Astl — Massolino, Pledmont, ltatg 2022 £9,50 @25ml) £58 (#5cl)
Z.iobtbo - Passito di Pantelleria, Ben RYE Downa Fugata, italy 2020/21 £16 £F75 (z7.50L)
Corvina/Rondinella - Recioto della valpolicella, Antolini, Veneto, 1ta ly =021 £10 £66 (s0cl)
Malvasia di Chiantl - vin Santo di Montepulelano, Croclant, Tuscany, ttaly 2018 £13 £F0 (s00l)
Sauvignon Blanc/Semillon - Chateauw Petit Vedrines, Sauternes, France 2016 £12 £65 (375l
vidal - ‘Gold’, nniskillin, lcewine, Niagara Peninsula, Canaoa 2021 £18 £90 (z7.50l)
Furmint/Museat Blane & Petits qrains — Dobogd, Tokaji Aszu, & Puttonyos, Hungary 2017 £110 (s0cl)
Madeira, Port & Sherry Aby  Feml  Bottle
Madeira - Malvasia Barbeito, Sweet 19%  £850

Port - Fonseca LBV 200 £2 £50 (#5¢l)
Port - Taylor's 10yr, Tawny 20%  £12,50  £26 (F5el)
Sherry - Amontillado, La Gitana Napoleon, Pry 1€% £F

Sherry - Oloroso, La Gitana Faraon, Medivwm 1€% £F

Shewg - Pedro Ximenez, Triana La Glitana, Sweet 15%  £8 £50 (50cl)
rRare § old

Sherry - Awmontillado, La Gitana, Napoleon, 30 Year Old, Dry 12% £90 (s0cl)
shewg - Pedro Ximinez, La Gitana, Triana Hidalgo, 30 Year Old, Sweet 15% £100 (50¢l)

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 could do better)



