
dessert

blackcurrant sou�é with pouring cream  13

chocolate soup with cinnamon brioche  13

Sussex pond pudding with vanilla anglaise 13

apple galette with calvados pannacotta 13

a�ogato with biscotti and homemade vanilla bean icecream and your choice of liqueur  14

mixed cheese plate with almonds, apple and housemade lavosh  18

Magpie Springs The Sweet Spot Botrytis Chardonnay 2006 8

Maxwell Mead 6

Pertaringa Full Fronti 20 year old Liqueur Frontignac 9

Hugh Hamilton ‘The Ru�an’ Liqueur Muscat 8

Penny’s Hill ‘Veteran’ Forti�ed 10

Monjava espresso co�ee - all styles 3.5

T2 pot of tea - English breakfast, Earl Grey, chamomile, lemongrass & ginger,

green, chai, Madagascan vanilla, blue mountain, peppermint 4

hot chocolate, mocha, chai latte 4

iced co�ee/chocolate/tea 5
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