PUDDINGS - £7.95

Spiced Apple Crumble Ginger, Date § Rosemary Sponge
Blro's Custard Clotted Cream lee Cream
Chateaw vari, Monbazillac, France £5 Taylors Chip BPry White £6
Lowe Farm Strawberry Blancmange Dark Chocolate Mousse
Macerated Strawberries Barly season Raspberries
Domaine Saitnte Rose, Roussanne, France £7450 Grahawms Tawny 20 £10

LIGHTER PUDS

Chase gin § Tonle Jelly Poached Green Lane Farm Rhunbarb
Lime Basil Sorbet Alplne strawberry Sorbet
Honey Miele Groppa £5 Hush Heath, Late Harvest Chardonina Y, Kent £10
lce Creams § Sorbets £6,50 Foragers Shot £3,50 Piggy Fours £5,50
Tea § Coffee £3,50 Fresh Mint Tea £3,50 Hot Chocolate £3,50
CHEESE
The Artisan Cheese Plate

Showeasing the best in the local area, served with homemade crackers § chutney,
Solo - £4.50, Trio - £9.50, The Full Monty - £13.50

Winterdale Shaw - A traditional, unpasteurised hard cheese with a rich § long taste.

Kentish Blue - A Young blue cheese, flrm and molst to the texture and strong n taste.

Ellie’s Original — A simall bateh, hand wmade, semi-soft Goat's cheese from Canterbury.
Chaucer's Camembert — Rich and creamy, produced tn small rounds using pasturised cow’s milk.

Ashwore Mustard — Made in the CM&O{O{W»S‘%L({, with addeo wmustard grains. Matured for four months.

Please speak to the Restaurant Manager if you have any dietary requirements or Allergies.
If you would Like to see out full selection of Bar Drinks § Clgars, please ask your waiter.



