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I KNOW I SHOUL N
VANILLA CREME BRULEE P
Winter berry & shortbread millefeuille, white balsamic ice cream. S
BITTER CHOCOLATE TART

Espresso semi freddo.

BLOOD ORANGE CHEESECAKE
Spiced blood orange, burnt orange puree, creme faiche ice cream.

STEAMED CHERRY PUDDING
Rum soaked cherries, mint chocolate chip ice cream.

IRISH CREAM PARFAIT
Irish cream parfait, warm eccles cake.

BANOFFEE PIE “MY SYTLE”
Banana & caramel mousse, banana fritter, chocolate sorbet.

ICE CREAM
Myatts of Thurston freshly churned ice cream,
Mint chocolate chip, Honeycombe, Vanilla, Caramel & hazelnut,
Strawberries & cream, creme fraiche, Vintage marmelade
Three scoops of your choice served with biscotti

All desserts £6.95

“Ravenwood” Cheese Selection

Selection of three cheeses £7.95
Cheese platter (7 cheese) £14.50

CHILDWICKBURY

Soft. Pasteurised goats milk, milky, lemony, floral. Elizabeth Harris, Hertfordshire

SPENWO0OD

Firm. Unpasteurised sheeps milk. Rich & nutty. Anne & Andy Wigmore, Berkshire

TUNWORTH

Soft. Unpasteurised cows milk. Sweet, cabbagy flavours. Stacey Hodges, Hampshire

LINCOLNSHIRE POACHER

Firm. Unpasteurised cows milk, tangy, creamy. Simon & Tim Jones Lincolnshire

COLSTON BASSETT STILTON

Firm. Strong blue, deep & savoury. Billy Kevan & his team, Nottinghamshire

STINKING BISHOP
Soft. Pungent, fruity. Charles Martell, Gloucestershire.

WIGMORE

Firmish. Caramelly, smooth, rich. Anne & Andy Wigmore, Berkshire

Served with tomato & shallot chutney,
walnut bread, water biscuits,

' | | ) grapes and celery.
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Dessert Wines

2005 Graves superieures. W

Jean Christophe Barbe. France £4.90 125ml glass “4%
Pale gold in colour, fresh & fruity.

A good match with fruit desserts

2008 Glen Carlou “the Welder”.
South Africa £7.95 125ml glass
Rich golden colour, concentrated honey & lemon.
A good all rounder

2004 Vin Santo Tegrino
Italy £7.95 50ml glass
Deep amber in colour, sweet dried fruits.
Great with chocolate

COFFEEs and TEAs
served with homemade sweetmeats
Filter Coffee £2.95
Cappuccino £3.50
Latte £3.50
Espresso - Single/Double £2.50/£2.95
A Selection of Teas £2.95
INDULGENT COFFEES

Smokey Laphroaig Malt Whisky,
espresso coffee, thickened cream top

Calvados Apple Branady,
espresso coffee, thickened cream top

Kahlua Coffee Liqueur,
espresso coffee, thickened cream top

All at £6.95



