CHEESE

Roquefort
Buttery, Soft paste veined with blue all the way to the edge. Peppery
flavour but not hot & has a good moisutre balance /Raw Sheep rs Milt)

Camembert
Soft, bloomy rind cheese with Buttery & Animal Flavours Which Gain
Strength With Age. /Raw Cow ss Milt)

Rollright

David Jowett makes his cheese loosely based on a reblochon receipe
(french alpine cheese) with its soft washed rind. The texture is smooth,
close, dense and creamy. [Pasteurised Cow ss Milk)

Westcombe Cheddar

This traditional Somerset Cheddar has rich, caramelly-sweet flavours
with a tang at the end. The texture is satisfyingly toothsome. /Rew Cow ss
Milk)

4 cheeses for 10.00

Served with Biscuits & Mustard Fruits

British Cheese Selected by Nealss Yard
French Cheese Selected by Mons

STICKIES
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Sauternes Chateau Filhot, Bordeaux  (5oml) 8
Monbazillac  Domaine L>Ancienne Gure  (5oml) 5
Sherry - East India, Solera, Lustau 4.50
Pedro Ximenez, Solera Familiar 4.50
Port - (10oml) L.B.V Quinta do Infantado, 2011 5
Warres 1998, Quinta da Cavadinha I0

DESSERT

Honeycombe Pannacotta 6.95
with Candied Blood Qrange

Plum Crumble 6.90
with Double Cream , Creme Fraiche or Ice Cream

Apple Tart Tatin 6.95
with Salted Caramel Ice Cream

Hot Chocolate Pudding 6.95
with Pistachio Ice Cream

Sticky Toffee Pudding 6.95
with Vanilla Ice Cream

Eton Mess 6.95

Somerset Strawberries, Meringue & Cream

A Selection of English & French Cheese

with Biscuits & Mustard Fruits

Ice Creams -
Vanilla, Ghocolate, Salted Caramel or Pistachio
Served with Hot Chocolate Sauce or Espresso £1 Supplement

Sorbets - Apple or Strawberry

per scoop 2 .00

per scoop 2 .00

Espresso Martini 9 Limonchello di Amalf 3.50
Hot Chocolate Martini 9 Poire Williams, Miclo 5
‘White Russian 7 3yrs Somerset Gider Brandy 450

A discretionary 12.5% service charge will be added to your bill

Please ask if you wish to see the allergens information. All prices include VAT

4 for 10.00



