
 

 
PUDDINGS £9.50 

Combe Honey Blancmange 

Poached Quince & Cinder Toffee 

Mullineux Straw Wine, Swartland, South Africa 2021 £14.50 

 

 

Spiced Apple & Sultana Crumble 

Bird’s Custard or Pouring Cream  

Ben Rye, Pantelleria Island, Italy 2021 £16.00 
 

‘0’ Mile Pumpkin Pie 

Malted Milk Ice Cream 

1413, Disznoko, Tokaji, Hungary 2018 £10.50 

 

 

‘Chocolarder’ Chocolate Mousse 

Blackberry Compote & Cocoa Nib Crisps 

Mas Amiel, Maury, France 2019 £13.00 

LIGHTER PUDS 
 

Pig Cut Poached Pears 

Fennel Seed Granola & Vegan Whipped Cream 

Le Colombare, Recioto di Soave, Pieropan, Veneto, Italy 2017  

£15.00 

Mixed Berry & Mexican Marigold Wine Jelly 

Cucumber Sorbet  
Moscato d’Asti Massolino, Italy 2021 £9.50 

 

Selection of Ice Creams & Sorbets £8.00 
 

 
Forager’s Shot £3.50 

 

 
Piggy Fours £8.50 

CHEESE 
 

Local Artisan Cheeseboard: Solo £5.50, Trio £12.50, Full Deck £17.50 
Selection of the best cheeses from the local area, served with  

Crackers, Celery, Apple & Homemade Quince Jelly 

 

Quicke’s Vintage– Handcrafted clothbound, naturally matured cheese. Made using milk from grass-fed cows 

Sharpham Ticklemore – handmade semi-hard goats cheese with a light & gentle lemon flavour  

Blue Bay – A full fat, soft blue cheese from Ticklemore Farm Dairy, Totnes 

Sheep Rustler – A semi-hard sheep Cheese with a sweet and nutty flavour 

 
Guest Cheeses – From The Pig at Harlyn Bay 

Helford Sunrise-Cider – A washed Jersey cow’s milk cheese, coated in crushed black-pepper  

 

 

Fonseca, 10 Year Old Tawny, Portugal £12.00 75ml 
 

Espresso £3.50 

 

Tea & Coffee £4.50 

Liqueur Coffee £10 

Chocolarder 65% Drinking 

Chocolate £4.50 

 



 

 

 

 

 

SWEET AND FORTIFIED 
White            75ml Bottle 37.5cl 

Semillon/Sauvignon Blanc – Chateau Vari, Monbazillac, France 2017  £10.50 £42.00 

Muscat – Campbells, Rutherglen, Australia NV      £12.00 £45.00 

Semillon/Sauvignon Blanc – Ch. Doisy-Vedrines, Sauternes, France 2015 £13.50 £65.00 

Chenin Blanc – Mullineux Straw Wine, Swartland, South Africa 2021  £14.50 £70.00 

Zibibbo – Ben Rye ‘Donnafugata’, Pantelleria Island, Italy 2021  £16.00 £75.00 

 
            75ml   Bottle 50cl 
Furmint/Hárslevelu/Zeta – 1413, Disznoko, Tokaji, Hungary 2018  £10.50  £65.00 

Garganega – Le Colombare, Recioto di Soave, Pieropan, Veneto, Italy 2017 £15.00 £85.00 

Furmint/Hárslevelu – 6 Puttonyos, Kikelet, Tokaji, Hungary 2013  £17.50  £120.00 

 
                      75ml Bottle 75cl 

 Muscat – Moscato d’Asti, Massolino, Italy 2021 (125ml)    £9.50   £49.00 

     

Red           75ml    Bottle 37.5cl 

Grenache – Mas Amiel, Maury, France 2019     £13.00   £50.00 

 

Sherry          75ml Bottle 75cl 
Bodegas Hidalgo, Pasada Pastrana Manzanilla, Spain    £5.00    £45.00 

75ml Bottle 50cl 
Bodegas Hidalgo, Triana Pedro Ximenez, Spain     £7.50    £66.00 

Port           75ml Bottle 75cl 

Fonseca, Late Bottled Vintage, Portugal 2015       £10.50 £55.00 

Fonseca, 10 Year Old Tawny, Portugal (300cl Jeroboam)     £12.00 £250.00 

Taylors, Vintage, Portugal 1985         £120.00 

Dow’s, Vintage, Portugal 1975         £150.00 

Fonseca, Vintage, Portugal 1992         £180.00 

Taylors Very Very Old Tawny, Portugal        £450.00 

           

 

 

          Cocktails 
Hogfather             £12.00 

Toki Japanese Whiskey, Amaretto, Crème de Abricot 

Cove Hazelnut Espresso Martini          £12.00 

            Cove Hazelnut Vodka Liqueur, Conker Cold Brew Liqueur, PX Sherry, Coffee 

Nut Kace                                                  £12.00 

            Frangelico, Conker Cold Brew Liqueur, Cotswolds Cream Liqueur 


