THE PIG
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Puddings - £9.50

Spiced Apple § Pear Crumble
Blrd’s Custard, Cream or Dairy lce Cream
Framinghawm, Noble Riesling, Marlborough, NZ, £11.00

Chocolarder lced Terrine

Earl Grey Presevved CM&V@ § Chocolate Crisp
Plum Sour- £13.00

Burnt Cream

“‘Stmple as that”
Sawvignon Blane/Semillion, Ch. Lafon, Sauternes, 2020 - £10,00

Treacle Tart

candied Glnger § Cream Fraiche
Petit Manseng, Jurancon Doux, Dowaine Castera, 2020 - £9.00

Lighter Puds

Kefir Lime Leaf Posset

Slow Roast Guince
Preserved Bay Blackeurrant § Shortbread

oat Cream, Thyme § Hazelnits
Musceato, Ceretto, Muscato d’Astl, Plemonte, 2022 - £9,00

Chenin Blanc/sSemillion, Ch Byssards, saussignac, 2016 - £10,00

Pilggy Fours £8.50 Homemade tce Cream § Sorbet £8.00

Cheese Boarol

Solo - £5.50, Trio - £12.50 or the Full Monty - £17.50
The Best of the South Downs, Chutney, Crackers § Apple

Balcombe Breeze - Traditional Fromme Style cheese, natural vind with creamy) texture
Seven Sisters — A semi-soft matured ewe's wilke cheese, conted in a Layer of Hebridean seaweed.
Blue Clowds - made at Baleonbe Datry, A mild creamy blue with a salty tang

Sussex Brie - Creamy), grassy, naturally rinded soft cow’s milk cheese made by Alsop § Walker

BUrWAS ROSE — A semi-soft English Rose water washed cheese with a creamy) texture

Espresso £3.50 Chocolarder 65% Hot Chocolate £4.50
Tea § Coffee £4.50 Liqueur Coffee £10,00

Please speak to a member of our team if You have any question about the menu, allergies, dietary requirements or calorie content.



Partner Your Pud

Cocktails
Espresso Martinl £12 Negronl £14
Sapling Vodka, Coffee Liquewr, Espresso § Sugar Sapling Gin, Campart § vermouth
old Fashioned £14
Makers Mark, Bitters § Sugar

Sweet
Sweet F5ml  Bottle
Petit Manseng, Pomatne Castera, jurancon, France, 2017 25 £58
Sauvignon Blanc/Semillion, Chateau Lafon, Sauternes, 2020 (F5cl) £10 £90
Noble Riesling, Framingham, Marlborough, N. Zealand, 2020 £11 £E55

Fortified

Port 100ml
Fownseca, LBV, 2015 £e
Taylors, Tawney 10, NV £9

Fonseca, 20 year Old Tawny Port
“ripe, pluny, mature fruit, with warm spicyy overtones of cinmnamon and subtle oak nuances”

Foml - £14
Shgwg 100ml
La gitana, Manzanilla £6
La gitana, Napolean, Amontillado £F

Digestive

his Llgueurs Brandy
Laphroaig Quarter Cask Conker Coffee Liqueur Baron de Sigognac V.S.0.P
25ml 4% £F.5 25ml 22% £5 25ml 40% £5.5
Macallan Gold 12yr Awmaretto, Disaronno The Plg Delamain X.0.
25mlL 40% £85 25ml 22% £4.5 25ml 40% £14

Please speak to a member of our team if You have any question about the menu, allergies, dietary requirements or calorie content.



