
Dessert Menu
Iced summer berries with white chocolate sauce

Peach crème brulee with vanilla rice pudding

Summer fruit minestrone

Raspberry parfait with strawberry and mint soup

Passion fruit macaroon with mango jelly and vanilla ice cream 

Treacle tart with blueberry frozen yoghurt

Dark chocolate fondant with citrus salad

British and French cheese

Welsh rarebit on toast with walnut salad

Ice creams – dark chocolate, mint choc chip, treacle tart

Sorbets – passion fruit, blackcurrant, raspberry

DESSERT WINE
SERVED BY THE GLASS

 604. JURANCON, SYMPHONIE DE NOVEMBRE, DOM. CAUHAPE 2004 4.50
 603. MUSCAT DE BEAUMES DE VENISE DOMAINE DE DURBAN 2005 6.50
 622. COTEAUX DU LAYON, LA PIERRE BLANCHE, LECOINTRE 2005 6.50
 610. RIESLING CORDON CUT, MOUNT HORROCKS, CLARE VALLEY 2007 8.50
 608. TOKAJI NOBLE LATE HARVEST SWEET FURMINT OREMUS 2000 8.50
 601. BLACK MUSCAT, ELYSIUM, QUADY VINEYARDS, CALIFORNIA 2008 6.50
 625. RIVESALTES, CAVE DE RIVESALTES 1956 7.50

PORT
 001. CHURCHILLS LATE BOTTLED  2001 4.50
 002. QUINTA DE LA ROSA 10YR OLD TAWNEY  5.50

003. GRAHAM’S 1983 8.50
004. DOW’S 1977 11.50
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