DESSERITS

CHOCOLATE MOUSSE 795

A Dream foz“ Chocolate Lovers: Veﬁ?@ Chocolate Mousse Tc:%pm/ with C mnc@,

Bzctteiy Honfycmng téaf Mﬁés m your Mou%

BRANDY SNAP TART 8.50

A ane@ Sn%p Tart with a G-J%n, Bz,a:fz‘e{y Pastfy Shell & a Rz'cé, Stz'c@
FI/APEQ' Served Warm with a Generous Da/@t} (57[ Sf@ C éanﬁ@ Cream.

RHUBARB CREME BRULEE 895
AS f@, Rbubarb- iryéwea/ Vanilla Creme Brz’iﬁe;e, T%pec[ with a C mcéz'ry

Golden Caramel Crust Accomjpam'm/ :@/ a Sﬁaﬁy & Sweet Rhubarb C omj,&ofe.

SIRAWBERRY FRAISIER 950

Qur Stmwgery Fraiser Features Stmwéery-sméea/ Lfyers with Mascaszone

Cream & Marinated S fmwgern'es, Finisted with S fmwgez‘{y %ﬁr%,b

CHEESE BOARD 10.95

A Bourd (7[ Three Classic C Aeeses; Colston Bassett S fzﬁ_(m, Rutland Red & Brie
Plaisir de ng, Cﬁum::g, Assortment (7[ Gr%,t)gs & Selction g[ Crackers




—— DESSERIS

COFFEE 3.00
The Jaezﬁ'ct co%vanion o your dessert.

Chovse ﬁ*om our Double Esjbressa or Americano

LIMONCELLO 4.00

The %uintessenﬁa/ ltalian c{z’g’estim QOur Vz'émnz; sun-kissed fﬁumr s intﬂns.i@{

émonk% rg[r.eséiry[y sweel, ana/ sezwc[ ice-crf[c[ lo céanse tﬁe jmﬂzte.

GRAHAM'S MALVEDOS 5.20
A distinguished Single Quinta Vintage Povt from a legendary house. Rich, full-bodied, with

@am/ notes cy[ aérr.é Aerrz'es, c[m:oﬁrte. Tﬁe %uintessmﬁa/ comjmnion to ﬁne cﬁeese or c&fw&te.

ORANGE MUSCAT & FLORA 430
An ex%uisite jzaz’n’ry for ﬁm’t— based desserts. The wine’s vibrant acia{ty and intense aromatics

canaéea/ cilrus ee/ cma/ wﬁftf: éwers m?z‘aé a pertect counterpoint o creamy or tart 'na[es.
7 provide a p i "y

HER BAL TEAS 3.00
A se@ction fy[ ccﬁ%ine—fme éotanicaé, cérsen o saotée a:m[ saz!'z'szg. From caﬁnﬁy céamomfé

wa-ssoms o v émnt j&%&ermint éaves, ﬁnc{ymr Jt»'ezjéact jmst— céssmt moment.
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