
pudding

Please let us know if you have any allergies or dietary requirements
scan the qr code on the back to see our vegan, veggie & gf menus

APPLE & BLACKBERRY COBBLER WITH CORNISH DOUBLE or oat CREAM 8 

SPICED BAKED CUSTARD TART, VANILLA MASCARPONE 8

WARM DARK CHOCOLATE FONDANT, VANILLA ICE CREAM 8.5

MAPLE ROASTED NUT & APRICOT TIFFIN with BLACKBERRY SORBET 8 

Homemade Ice cream & sorbet of the day 6

Cornish cheeses 11
w/ sourdough crostini & homemade chutney

Affogato 6
MAKE IT BOOZY WITH A shot of disaronno, Frangelico or Kahlua + 3.5

cocktails

espresso martini 12
vodka, espresso, kahlua, frangelico 

(contains nuts)

negroni 10
gin, campari, sweet vermouth

smokey old fashioned 12
hells stone whisky, woodford reserve 

bourbon, smoked demerara sugar, bitters 

DIGESTIF

brandy 50/100ml

COURVOISIER VS 5/8

remy martin vsop 7/12

sweet & fortified wine 75ml

ARGÜESO 1822 PEDRO XIMÉNEZ 8 CÁLEM 10YR 

TAWNY PORt 6.5

TEA & COFFEE

cappuccino, latte, flat white, mocha 3.5

espresso, americano, macchiato 3

hot chocolate 3.5 whipped cream, marshmallows +0.5

soy, coconut, oat + 0.5 

pot of tea 3
english breakfast, earl grey, green, peppermint, 

chamomile, red berry, ROOIBOS, fresh mint



Please scan the QR code
see our vegan, veggie & gf menus


