
MONTGOMERY CHEDDAR
Great depth of deep,
rich, nutty flavour

BATH SOFT
Mushroomy and creamy 

with a hint of lemons

HEY CHEESE
Delicate cheese which has

complex fruity flavours

BLUE CHEESE - BEAUVALE
Creamy blue with a 
silky melting texture

GOAT’S CHEESE - SINODUN HILL
Delicate texture and zippy fresh taste with herbaceous goaty finish

OREO CHEESECAKE
White chocolate and oreo cheese 
cake with salted caramel sauce

6.5

CHERRY BAKEWELL TRIFLE 
Almond sponge, rich cherry 
jam, vanilla custard with 
mascarpone

6

LEMON CRÈME BRÛLÉE
Homemade shortbread

6COCONUT ICED PARFAIT
Passion fruit, lime, roasted 
pineapple (ve) (gf)

6

CHOCOLATE BROWNIE
Vanilla ice cream, chocolate 
sauce (gf)

6

BANANA SPLIT - Caramelised 
banana, marshmallow ice 
cream, chocolate sauce (gf)

6

SELECTION OF ICE CREAMS 
& SORBETS  per scoop 1.5

All of our cheeses are lovingly supplied by Aubrey Allen, a British 
family-owned business established in 1933. The artisan cheeses that 

Aubrey Allen provides epitomise quality and taste.

Served with mulled apple chutney, celery, grapes, quince jelly,
bread, sourdough crackers (gfa)



PERK IT UP
Add an extra shot, whipped 

cream, marshmallows, or choose 
from a selection of syrups 

+ 0.5

BOOZY COFFEE
Baileys, Amaretto, Kahlúa 
Courvoisier or Jamesons 

floater coffee 
5.50

AMERICANO 2.7 

FLAT WHITE 3

MACCHIATO 3

CAPPUCCINO 3

LATTE 3

ESPRESSO 2.4/3.1

BAILEYS (50ML)

REMY MARTIN VSOP
WARRES OTIMA 10YO TAWNY

JAMESONS

OBAN

HARVEYS BRISTOL CREAM

AMARETTO

3.25

4.45
3.8

3.6

4.6

3.2

3.1

HOT CHOCOLATE 3.3

MOCHA 3.4

LUXURY HOT CHOCOLATE
with naughtiness - whipped 
cream, marshmallows 3.8

BREW TEA
English Breakfast, Fruit Punch, 
Moroccan Mint, Earl Grey, 
Green, Lemon & Ginger 2.7

MUSCAT
All Saints Estate | Rutherglan 3.5

Wheat & nuts are in daily use in our kitchen. If you have a food allergy or 
intolerance, please speak to a member of staff before you order your food or drinks.  
(ve) = Vegan (v) = Vegetarian (gf) = Gluten Free (gfa) = Gluten Free Availale


