
 

  
innovative, colourful, evocative, subtle.... 

 
but always with passion 

 
Dear Diners, 
 
We hope you will like our new dessert menu which is aimed at celebrating British summer.  We 
thought it also appropriate to show our respect to the Royal family in recognition of our happy 
existence in this historic town. 
 

DESSERTS 

Raspberry Brulee 

A delicious summer choice using Britain's best-loved berry. Served with fresh raspberries  

£4.95 

 

 Mango Lounge Eton mess 

Mixed berry Eton Mess flavored with the heady aroma of cardamom 

£4.95 

 

*Mango Kulfi   

Mango flavored reduced milk iced dessert served with passion  fruit sauce 

£4.50 

Carrot Cake with Mascarpone Frosting 
Cinnamon and star anise flavored soft carrot cake with delicious mascarpone-vanilla frosting 

£4.95 

Chocolate Fondant 
Spiced with organic chili and served with Crème Chantilly 

£4.95 

*Raisin and pistachio kheer  
Slow cooked rice in milk with pistachio and raisin spiced with cardamom and served with 
mango compote 

£4.95 

 

Trio of coffee sorbet 

Coffee and ginger, coffee and cardamom, coffee and cinnamon 

£4.50 

Healthy Option: 

Yoghurt and honey ice cream 

Homemade ice cream served with seasonal berries 

£4.50 

Royal Choices 

Rose Syllabub 
We have dedicated this dessert, a popular Royal choice during Elizabethan times, to the 
Duchess of Cambridge, our very own English Rose 

 

    £4.95 

Lemon posset with hot spiced seasonal fruits 

Introducing another simple, but delicious dessert from the Elizabethan era, as a mark of our 
respect to the Royal household 

£4.50 

* Contains nuts 

 
 



 
 

Desserts Wine (100ml) 

Rhone Muscadel, Graham Beck 2001 Robertson, South Africa £5.50 

Muscat de Beaumes de Venise 2005, France  £6.50 

Saracco Moscato D Asti 2009.Italy (half btl 375ml) £20.00 

Tea and Coffees 

Darjeeling, Assam, Earl Grey, Camomile, mint or English  £2.00 

Coffee, espresso or café latte £2.50 

Double Espresso £3.00 

Cappuccino  £3.00 

Liqueur Coffee (please ask for selection)  £7.50 

Digestives 

Ports (100ml)  

Fonseca, late bottled vintage port  £5.50 

Taylor’s 10 year old Tawny port  £6.50 

Brandies (50ml) 

Chateau du Breuil, fine Calvados  £5.90 

Martell V.S, fine Cognac  £6.00 

Remy Martin VSOP  £6.50 

Hennessey XO  £8.50 

Blason Noir, Bas Armagnac  £7.50 



Whiskies (50ml) 

Laphroaig, 10 years old  £6.50 

Glenmorangie, 10 years old Highland malt  £6.50 

Glenlivet,12 years old Spey side malt  £6.25 

Glenfiddich, Solera Reserve, Single malt 10 years old £6.50 

Chives Regal, 12 years old  £6.50 

J.W. Black Label, 12 years old  £6.25 

Makers Mark, Kentucky straight, Bourbon  £6.95 

Jack Daniels £5.95 

 
Prices include VAT 

* Contains nuts 


