
A F T E R  D I N N E R  C O C K TA I L S

£13.50

Espresso Martini 
Absolut vanilla, Tia Maria, cane syrup and espresso coffee

French 75 
Bombay Sapphire gin, lemon juice, cane syrup and prosecco

Chambord Bramble 
Bombay Sapphire gin, Chambord liqueur, lime juice and cane syrup

The Blackwood 
Hennessey Brandy, Baileys, Tia Maria, chocolate syrup and crushed 

shortbread 

Please ask if you would like to see our full range of cocktails

E S P R E S S O  B A S E D  C O F F E E S

A blend of quality Arabica beans, sweet base from Brazil,Nicaragua, 
Ethiopian Sidamo and a punchy Sumatra to finish 

Caffè Americano,

£4.30 

Espresso and Macchiato 
£4.20 single | £5.40 double

Cappuccino, Caffè Latte, Flat White 
£4.60

Caffè Mocha 
£4.70

Rich Belgian hot chocolate 
£5.20

with whipped cream 
£5.70

T H O M P S O N  FA M I LY  T E A

Our teas have been selected from the world-renowned gardens in Assam and 
Kenya to produce a finer taste and flavour.

Punjana original Irish blend tea 
£4.00

Herbal and fruit blends 
£4.00

Ask your server for details

P U D S

Our puddings are freshly made marvels.

Please don’t deny yourself!

Chocolate trifle with chunks of brownie, milk 
chocolate cream, white chocolate mousse and                                     

dark chocolate sauce - £10.50
Deconstructed passionfruit cheesecake with a crumbled 

honey oat biscuit base and mango sorbet (GF option) - £10.25
Lemon posset with a layer of luxurious lemon 

curd, macerated raspberries and toasted pine nuts                     
(GF ) - £9.75

Strawberry and buttermilk pannacotta,                  
shortbread and mint (GF option) - £9.75

Caramel sous vide pineapple with pink peppercorns and 
banana sorbet (VG/GF)- £9.50

Ice cream sundae – your choice of coconut with a pineapple 
and Malibu coulis or salted caramel with butterscotch 

popcorn (GF/VG option) - £10.25

P l e a s e  a d v i s e  a  m e m b e r  o f  s t a f f  i f  yo u  h a ve  a n y  a l l e r g y 
c o n c e r n s  a n d  we ‘ l l  b e  h a p p y  t o  p r o v i d e  a  m e n u  l i s t i n g  t h e 

14  k e y  a l l e r g e n s  f o u n d  i n  o u r  d i s h e s

D E S S E R T  W I N E

Served by the glass (75ml)

Late Autumn Harvest 
£4.25

P O R T

Churchill’s Tawny port 
£5.00




