
Desserts 

Apple, raspberry & blackberry crumble with double cream £6.00

Chocolate brownie with double cream £6.00

Poached spiced pear with yoghurt ice cream £6.00

Tiramisu £6.00

Thyme infused crème brulee with orange confit £6.00

A selection  of ice creams & sorbets £4.50

La Fromagerie cheeses

Camembert au Calvados: A traditional cheese dipped in calvados & cider £7.50

Fourme D'Ambert: Known as "connoisseur's blue cheese". Rich & mellow £7.50

Pecorino: A handmade semi hard ewe's cheese macerated in wine pressings & £7.50

Selection of all three cheeses £11.00

Dessert Wines glass bottle

From red grapes 80ml 500ml 
Banyuls Rimage 2006, Château de Jau, Languedoc £4.00 £22.00
Dark chocolate, prunes and all types of berries. Think Elizabeth Davids summer pudding 

Perfect with chocolate pudding or blue cheese.

Monastrell Dulce 2006, Bodega Castano, Spain £4.50 £25.00
Perfumed and floral, liquirice and pepper with an exploding burst of blueberries, cassis, 

cherries, chocolate and spice.

From white grapes
Moscato D'Asti 2008, Saracco, Piedmont (375ml) £14.00
It sparkles bless it, though only lightly and so when the sun finally shines it becomes 

a refreshing aperitif and a dessert wine, all honeyed pears, apples and lime sherbet.  

Muscat de Rivesaltes 2007, Château de Jau, Languedoc £18.00
A rather lovely grapey confection that in its own special way best defines 

what top quality muscat is all about

Grand Roussillon 2002, Château de Jau, Languedoc £4.00 £22.00
A confection of tangerine peel, almonds, coffee and dried fruits with a spicy creamy 

mouthful of marmalade.

Vin Santo 'Tegrino' 2004, Cantine Leonardo, Tuscany £6.25 £37.50
Caramel and shortbread biscuits, a dash of dried prunes, nuts and coffee, a touch of   

Amontillado and there you have it.

Recioto di Soave 'Le Colombare' 2006, Pieropan £6.00 £36.00
An incredible nose of pineapple and mango with the very best marmalade. For flavours   

think pure fresh Puglian clementines. Creamy, fulfilling & amazing.




