PUDDINGS

Blood Orange Posset

Blood Orange Segments £9.50
icewine, lnniskillin, Niagara Peninsula, Canada 2021 75ml £18

Sharing Apple § Blackberry Crumble

Meggy Moo’s Pouring Cream § Dairy lee Cream £17F
Passito di Pantelleria, Ben RYE, Donna Fugata, ttaly 2021 F5ml £16

Chocolarder Chocolate Tart

Dorset Creme Fralche £12
Reoioto della valpolicella, Antolini, ttaly 2021 F#5ml £10

Homemade lce Creams
earl Grey
Lemon Verbemn
Clotted Cream
£3 per Scoop

cawbridge Burnt Cream

Stmple As That £9.50
Moscato o’Asti, Massoline, ttaly 2022 125ml £9.50

Rhubarb Mousse

Poached Rhubarb £9.50
Tokaji Late Harvest, Oremus, Hungary 2016 Foml £11,75

Rum Infuseo Spotted Dick

Bld's Custard § Salted Butter £9,50
Sauternes, Chateau Petit Vedrines, Bordeaux, France 2016 F5ml £12

Homemade Sorbets
Rhubarb
Green Apple
BLM&D&V@
£3 Py SCoop

Cheese Selection
waterloo, Stoney Cross § Blue Vinny £13

Plggy Fours
Swmall Sweet Treats £8,50

Coffee Selection £4.50
Awmericano, Coppuccino, Flat White, Latte, Double
Espresso, Macchiato

£3.50

Forager’s Shot
Blscottl £3,50

Ten Selection £4.50

English Breakfast, Earl Grey, Green, Berries §

Cherries, Lemongrass § Ginger

Chocolarder Drinking Chocolate £4.50

Please speak to our restaurant manager if You have any questions about the menw, allergies, dietary requirements or calorie content.
we add a suggested 12.5% service charge to Your bill. If the senvice wasn't up to serateh, don't pay for it. (But do let us know what we couldl do better)
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After Dinner Cocktalils

Michters Hiball

Michters Bourbon, Ginger Wine, Benedictine, Mediterranean Tonle, Lemon Foam
Bergamot Dry Marting

Cotswold Gin, Dolce Vita, Bergamot, Orange Bitters

Sweet Wine

Moscato d” Astl, Massolino, Pledmont, (taly 2022

ZLbbtbo, Passito di Pantellevin, Ben Rldé, Donna Fugata, (taly 2021
Recloto della valpolicella, Antolint, Veneto, italy 2021

‘qold’, uniskillin, (cewine, Niagara Peninsula, Canaoa 2021

Late Harvest Tokaji, Oremus, Hungary 2016 exclusive to THE Plg!
Dobogd, ToRajl ASZU, & Puttonyjos, Hungary 2017

Madeira, Port & Sherry

Madelra - Malvasia Barbelto, Sweet

Port - Fonseca LBV

Port - Taylor's 10yr, Tawny

Sherry - Amontillado, La Gitana Napoleon, Dry
Shew5 - Olovoso, La gitana Faraow, Medium
Sherry - Pedro Ximenez, Triana La Glkana, Sweet

Rare § old

Sherry - Awmontillado, La Gitana, Napoleown, 30 Year Old, Dry
Sherry - Pedvo Ximinez, La Gitana, Triana Hidalgo, 20 Year Old, sweet

£16
£16,50
F5ml
£9,50 (125ml)
£1e
£10
£18
£11, 75
Abv  FEml
19%  £8350
20%  £250
200 £13
18%  £F50
18%  £250
15% £8.50
12%
150

Bottle

£58 (#50l)
£1F5 (#5el)
£66 (5ocl)
£90 (z7.50l)
£FL (s0cl)
£110 (500l)

Bottle

£65 (#5¢0l)
£89 (#5cl)

£50 (50¢l)

£90 (50¢l)
£100 (50cl)

Please speak to our restaurant manager if You have any questions about the menw, allergies, dietary requirements or calorie content.
we add a suggested 12.5% service charge to Your bill. If the senvice wasn't up to serateh, don't pay for it. (But do let us know what we couldl do better)



