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PUDDINGS - £9.50

Z.ero \Waste Croissant Fritter Kelvin's Treacle Tart
Spiced Apple Sauce Clotted Cream Ice Cream
Tokaji Aszi, 5 PUttonyos, Oremus, Hungary £26 Recloto ol Soave, Pleropan, Veneto, ltaly £15
Late Season Raspberry § Almond Flan white Brush Mousse
Creme Fraiche Hugh Lowe Farm Blackbervies
Eot%tis Plnot gris, New Zealand £13 Chateau Delwmond, Sauternes, France £8
OR LIGHTER...

Brogdale Orchard Herltage Apple Hoaden Court Stone Frults
Butterscoteh Sauce § Hazelnuts Tim's Yoghurt § Raw Honey
Moscato d’Asti, Plemonte, ltaly £6 Pleasant Land Distillery Apricot Eau de Vie £12

lce Creams § Sorlbets £8 Forager’'s Shot £3.50 Piggy Fours £8.50

Our Tea § Coffee Selection £3,50 - £4,.50  Chocolarder 5% Drinking Chocolate £4,50

CHEESE

The Artisan Cheese Plate
Showeasing the best in Kent § Sussex, served with homemade chutney § crackers,
Solo - £5.50, Trio - £12.50, The Full Monty - £17.50
Patred perfectly with - Fonseca Port, Tawny 10yr £11 or Madelrn, Verdelho 10yr £11.50

winterdale Shaw - A traditional, unpastewrised havd cheese with a rich, long taste.
Kentish Blue - A Young blue cheese with a firm but moist texture.

Ashimore Farmhouse — A deep and rvich hard cheese, matured for six months.
Bowyers Brie — A rich brie style cheese from The Cheesemakers of Canterbury).
Ellie’s qoat — A clean g fresh semd soft pasteurised Goat Cheese.

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.
(f you would Like to see our full selectlon of Bar Drinks § Clgars, please ask your walter.



COCKTAILS

Espresso Marting — sapling vodka, Son of a Gun Coffee, Matdstone Toffee, Espresso, Chocolate £12

BYE«D@C trish Ooffce - Jamesons Caskwmate, Demerdra SYrup, Microronstery Bspresso £10

PORT/MADEIRA 7sml
Fownseca, LBV, 2015 £F
Taylor's Chip Pry White, NV £6,50
Taylor's, Quinta de Vargellas, 2008 £9
Fonseen, Tawny 10Yr £11
Taylor's, Tawny 20Yr £16

Madelra, Henriques § Henriques, Verdelho 10yr £11,50

SWEET 7smi
Moscato d’Astl, Plemonte, ltaly £6
Chateau Delmond, Sauternes, Bordeaux, France £8
Rectoto di Soave, Pieropan, Veneto, italy £15
Botrytis Pinot Gris, Greywacke, Marlborough, New Zealand £13
Rectoto della valpolicella, Mast, veneto, ltaly £15
Tokajl Aszi, 5 PUttonyos, Oremus, Hungary £26

Limoncello di Amalfi £3+.50

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.
(f you would Like to see our full selectlon of Bar Drinks § Clgars, please ask your walter.



