
Burnt local honey crème brulee
Thyme shortbread
Vidal Dragon Ice Wine, China

Baked Yarlington blue cheesecake
Poached pears, golden sultanas, port caramel, oat granola
sauternes, le fleur d'or

Hot chocolate fondant
Malt cream, honeycomb

recioto della valpolicella, angelorum, masi

West Country cheese selection 
Garden chutney, grapes, celery, crackers & wafers

10yr tawny port, ferreira

Sticky fig & ginger pudding 
Whisky butterscotch, clotted cream ice cream

Bishopstrow apple tarte tatin
Cider caramel, damson ripple ice cream
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desserts 

If you have an allergy or dietary requirements please see a member of the team. 
Please note there is a discretionary service charge of 12.5%

For allergen information please use the QR code below 
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