THE

GREAT DESSERT
PleND MENU

DINING ROOM

Panna cotta £8
Strawberry, mint & elderflower salsa

Paris-Brest V £9
Praline cream, strawberry sauce, fresh strawberries & salted caramel

ice cream

French toast V £8
Apricots, clotted cream ice cream & vervain syrup

Sticky toffee pudding V £10
Warm date sponge, rich toffee sauce & vanilla ice cream

House-made Tiramisu V £9

Espresso-soaked ladyfingers, mascarpone cream & cocoa dusting

English Cheese Board

Half Board(3 cheeses) £11 | Full board( 5 cheeses) £16.50
[sle of Wight Blue, Witheridge in Hay, Lyburn Winchester Old Extra Mature, Highmoor

Organic, Rosary Goat Ash with thins, red onion chutney & grapes

Please turn over for our cheese guide

V- VEGETARIAN | VE-VEGAN | GF- GLUTEN FREE
All our food is cooked fresh on the premises, dish descriptions do not list every ingredient.
If you are concerned about the presence of allergens in our food, please ask your server. Remember, good food takes time. For your convenience a gratuity of
10% will be added to your bill for the benefit of our servers



English Artisan Cheese Guide

Discover five distinctive cheeses from independent English producers. For the best tasting experience,

enjoy them in the following order:

ROSARY GOAT ASH
The Rosary - Landford, Wiltshire

A fresh goat's milk cheese delicately dusted with ash, with a light, mousse-like texture and a clean citrus tang

Best match: Picpoul de Pinet, Les Cirelles, Jean-Luc Colombo, France - fresh flowers and peach are a classic

pairing for fresh goat's cheese

WITHERIDGE IN HAY
Nettlebed Creamery - Nettlebed, Oxfordshire

A semi-firm organic cow's milk cheese matured in hay, with a clean, milky flavour, gentle nuttiness and

delicate grassy notes
Best match: Leftfield Sauvignon Blanc, Nelson, New Zealand - passionfruit and lemongrass lift the grassy, hay

notes perfectly

LYBURN WINCHESTER OLD EXTRA MATURE
Lyburn Farm - Landford, Wiltshire

A hard, long-aged cow's milk cheese with deep nutty and caramel flavours, finished with a delicate crystalline
crunch
Best match: Luis Felipe Edwards Gran Reserva Merlot, Colchaga Valley, Chile - plums, cherries and vanilla stand

up to the aged complexity of this cheese

HIGHMOOR ORGANIC
Nettlebed Creamery - Nettlebed, Oxfordshire

An organic, semi-soft washed-rind cow's milk cheese: aromatic and savoury on the nose, yet gentle, rich and
creamy on the palate
Best match: Beaujolais-Villages Combe aux Jacques, Louis Jadot, France - light, fragrant and fruity, a classic

partner for washed-rind cheeses

ISLE OF WIGHT BLUE
Queen Bower Dairy - Sandom, Isle of Wight

A creamy, mild blue cow's milk cheese with a gentle tang and a smooth, buttery texture
Best match: Los Intocables Black Malbec, San Juan, Argentina - ripe cherries and caramel cut beautifully

through the richness of the blue

Can't decide?
[f serving the full board with one wine, the Beaujolais-Villages is the most crowd-

pleasing all-rounder, or the Cotes de Provence Rosé which bridges both the blue and

the fresh goat beautifully




