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Desserts

‘The Birch’ Soufflé of the Day     £7.50
with matching accompaniments

Sticky Toffee Pudding     £6.95
with butterscotch sauce and vanilla bean ice cream

Pistachio & Olive Oil Cake     £6.50
with marinated strawberries and rhubarb sorbet

Hot Chocolate Fondant     £7.50
with clotted cream and rosemary fruit compote

Mocha Crème Brûlée     £6.95
with white chocolate cookies 

Baked Custard Tart     £6.50
with maple and pecan ice cream 

Selection of premium ice creams & sorbets 
are available upon request at the price of 
£1.50 per scoop

Artisan Cheese Board
A selection of artisan made cheese, served with 
celery and apple salad, grape chutney, homemade fruit 
bread, almond biscuits and crackers
  
Platter of 3 Cheeses       £8.95          
Platter of 4 Cheeses     £10.95     

Dessert Wines
Chateau Mingets Bordeaux France 2012 ½  bottle      £22.00 glass (125 ml) £7.95   
Late Harvest Sauvignon La Playa 2015 ½  bottle      £21.50 glass (125 ml) £7.20   
Moscatel Mira La Mar Jerez Sherry Spain ½  bottle      £21.50 glass (125 ml) £7.20  
Botrytis Riesling Heggies Australia 2012/13 ½  bottle      £23.00

Sparkling 
Prosecco di Valdobbladene Brut  
Bortolotti  NV                             bottle £26.00                           glass (175 ml)  £6.60 
Lagrein Brut Rosato Cantine Bortolotti  NV                            bottle  £26.00                           glass (175 ml)  £6.60 

Port
Taylors LBV 2010/11                                    oversize glass (100ml) £6.80 
Quinta De Vargellas 2002                                                                 oversize glass (100ml) £10.80
LBV Port         ½ bottle £23.50

Coffee      Premium Illy Coffee

Americano                       £2.30               Café-Latte £2.65                 Macchiato                    £2.65
Double Americano        £2.60    Espresso - single     £2.20   Liqueur Coffee          £6.30
Cappuccino                      £2.45     Espresso - double    £2.60                 

Tea  all £2.30      Award winning Tea-Pigs

English Breakfast                     Darjeeling Earl Grey Peppermint Leaves           
Lemon & Ginger   Chamomile  Flowers Super Fruit                        
Mao feng Green Tea   Liquorice & Peppermint 

Our chefs are happy to cater for additional vegetarian requests and individual dietary requirements

Before ordering, please notify any food or drink allergies/intolerances to your server. 

For parties of 8 or more a 10% gratuity will be added which will be distributed equally to all staff on duty


