
  

Before you order your food and drink, please inform a member of staff if you have a  
food allergy or intolerance.       We’re proud to source the finest seasonal fruit,  

vegetables, meat, fish and dairy to create our menus. Tables of 8 or more are subject 
 to a discretionary service charge of 12.5% 

 

English summer berry crumble, vanilla ice cream   

Our pairing suggestion: The floral and ripe fruit aromas of Farreira Quinta Do Porto 
10 Year Old Tawny Port

Dirty Dicks gin & tonic jelly, topped with fresh blueberries, 
blackberries & cream

 Our pairing suggestion: Fresh and delicate, with spices and dry fruit,  
the Ferreira Ruby Port

Vegan brownie & ice cream
 Our pairing suggestion: The complex, citrus, and honey noted  

Chateau Pleytegeat Sauternes

Eton mess   

Our pairing suggestion: The bright and fruity Norton Cosecha Tardia  
Late Harvest Chardonnay

Cheese – choose 1 for £4, 2 for £6 or 3 for £8,  
served with seeded crackers & chutney;  

Rosary Ash goats’ cheese, Red Rutland, or Shropshire Blue  
Our pairing suggestion: Full-bodied and rich with ripe black fruit,  

the LBV Port Ferreira

A selection of Jude’s dairy ice cream, crumble
Choice of: vanilla, chocolate, Stout,  

blood orange, crème fraiche, salted caramel, mango, raspberry ripple  
Our pairing suggestion: The fruity and complex, with apricot fruit,  

Chorus Muscat Moelleux


