


Desserts

All of our desserts are homemade. Our ice-cream, and sorbets are national
award winning, locally produced on a family farm in historic Saffron
Walden, North West Essex

Baklava £8
Pistachios, chocolate honey sauce
and vanilla ice cream

Selection of Ice Cream & Sorbet
Ice cream: Vanilla, Chocolate/Sorbet: Lemon,
Raspberry

Mango Creme Brilée
Served with a cardamon shortbread

Sticky Toffee Pudding
Butterscotch sauce & vanilla ice cream

Dark Chocolate Brownie
Served with chocolate sauce and mascarpone cream

Cheeseboard for 2 or 4 £13.50-£25
Selection of cheeses served with grapes,
apple chutney & biscuits

Liqueur Coffee

Hot Drinks

Espresso single/double £3.25/£3.75
Americano £3.75 Calypso coffee £6.50

Irish coffee £6.50

Latte £3.75
Flat white £4.10
Mocha £4.10
Hot chocolate £3.75 French coffee £6.50

Baileys coffee £6.50

Seville coffee £6.50

Italian coffee £6.50




Tea’s

Breakfast tea

Fresh mint tea
Lemon and ginger tea
Earl grey

Green tea

Brandy

Grappa

Calvados

Remy Martin
Hennessy XO
Hennessy Paradis

Dessert Wine
Sweet Wine 75ml Bottle

58 Jurancon Doux, Domaine Laguilhon, Jurancon, France £9 £40
A luscious yet balanced wine with aromas of
fresh pineapples and honey.

59 Sauternes, Chateau Laville, Bordeaux, France
Rich and golden, this dessert wine is packed with candied orange,
honeyed apricot and exotic spice.

Fortified

60 Unfiltered Late Bottled Vintage Port, Quinta do Infantado, £9

Douro, Portugal
Aromas of black cherry and strawberries mingle with dark fruit and a whisper of
pepper and thyme.

61 10-Year-Old Tawny Port, Sandeman, Douro, Portugal £10
Powerful tannins, excellent body with defined blackcurrant, cedar, tobacco.

62 Pedro Ximénez “El Candado”, Valdespino, Andalucia, Spain £10
Lusciously sweet and unashamedly rich, with flavours of sticky toffee, figs,
caramel and roasted coffee. Like liquid dessert in a glass.
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