Vanilla Cheesecake 8
Blueberry Compote

Pecan Eclair—To Share (v) 16
Cinnamon Baked Bread, Salted Pecan Caramel, Vanilla Ice Cream

Bakewell (v) 8

Rhubarb, Almond Frangipane, Pistachio Ice Cream

Nutmeg Tart (v) 8
12yr Flor de Cana Rum, Blackberry Compote

Chocolate Fondant (v) 10
Dark chocolate & Vanilla Custard, Raspberries Gel,

Honeycomb,

Bluebird Cheese Board (v) 20

Tomme De Savoie, Morbier Bichonne, Kidderton Ash, Baron Bigod, Colston Bassett
Stilton, Grapes, Quince & Crackers

lce Cream (v) & Sorbet Selection (vg) 3 PER SCOOP

Daily Options [,

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the
allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen.
Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes
follow vegan recipes but may not be safe for those with milk or egg allergies.
A discretionary 15% service charge will be added to your total bill. Prices include VAT
vg - Vegan | v - Vegetarian - Adults need around 2000 kcal a day.






