THE PIG,

PUDDINGS

Brogdale Apple § Date Sponge

Apple (ce Cream £9,50
Recloto di Soave, Pleropan, rtaLg £1=

Chocolarder Chocolate Tart

Toasted Milk Cream £10,50
Recloto della valpolicella, Antolind, (taly £11

Rhubarb § Custard

Myatt Farm Rhvbarb § Hazelnut Crumb £9.50
Tokaji, Late Harvest, Oremus, Hungary £11,75

Howemade ce Creams
Earl arey
Clnnamon Bun
Spiced Pear
£3 per Scoop

Naw’s Rice Pudding

Wooden Spoon. Strawberry Jam £9,50
cab France lcewine, Inniskillin, cannda £19

Tr’mitg Burnt Cream

‘Stmple As That’ £9,50
Sauternes, Chateau Delmond, France £8

Conference Pear Bakewell Pudding

Blackeurnant Sorbet £9
vin de Constance, South Africa £18

Homemade Sorbets
=Rhubarb
Lemon § Elderflower
£3 per Scoop

Kent Cheese Selection

Winterdale Shaw, Kentish Blue § Bowyers Brie £13
ngLor’s Port, Tawny 10Yr £11 or Jurangon Moelleux, Domaine cauhapé, S.W. France £+

Piggy Fours
sSwall Sweet Treats £8.50

Coffee Selection £4,50

Macehiato, Amerieano, Cappuac'u/uo, Flat white, Latte

Double Espresso, Double Macchiato
Espresso £3,50

Garoener’s Shot
Blscottl § Popping Candy £3,50

Tea Selection £4.50

English Breakfast, Earl Grey, Green, Berries §
Cherries, Chamomile, Lemongrass § Glnger,

Peppermiwt

Chocolarder Drinking Chocolate £4,50

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.



COCKTAILS

Espresso Martind — sapling vodka, Son of a Guin Coffee, Maldstone Toffee, Espresso, Chocolate £15
Bridoe trish Coﬁfcc - Jamesons Caskmate, Demerara SYrup, Origin Coffee Espresso £10
Hit The Hay — Amaretto, Hit The Hay Tea, Casamigos Reposado, Lemon, Sugar £14

Chestnutt Cream Martinl ~ Toasted Chestnut § Hazelnut Single Malt, Cotswolds Cream Ligqueur, Green
Chestnut Liqueur, Bspresso, Demerara £15

PORT/MADEIRA 75mi
Taylor's Chip Pry White Port, NV £6,50
Taylor's Port, Quinta de vargellas, 2012 £9,50
Taylor's Port, Tawny 10Yyr £11
Taylor's Port, Tawny 20yr £16

Madeira, Henriques § Hewriques, Verdelho 10yr £12

SWEET 75mi
Moscato d’Asti, Ceretto, Plemonte, Italy £6
Jurangon Moelleux, Domaine Cauhapé, South-west France £57
Sauternes, Chateau Delmond, Bordeaux, France £8
Rectoto della valpolicella, Antolint, Veneto, italy £11
Tokaji, Late Harvest, Oremus, Hungary £11,75
Recloto di Soave, Pleropan, Veneto, taly £13
Vin de Constance, Klein Constantin, South Africa £18
Cabernet France lcewine, nniskillin, Niagara Peninsula, Canada £19

Limoncello di Amalfl, ttaly £#,50

Please speak to the Restaurant Manager if You have any dietary requirements or Allergies.



