
CHEESE from the UK’s British cheese specialist, Neal’s Yard Dairy   
served with homemade biscuits and chutney 
Ragstone (Herefordshire) - semi-soft, mild, goats’ cheese 
Gorwydd Caerphilly (Lampeter, Wales) – medium-hard, mild  
Montgomery’s Cheddar (Somerset) – hard, strong         
Berkswell (Ram Hall Farm, West Midlands) – hard, intense / nutty, sheep’s cheese                     
Ardrahan (West Cork, Ireland) – semi-soft, strong (washed-rind style)        
Colston Bassett Stilton (Nottinghamshire) – classic blue 
Any 3 cheeses £6.50;  4 - £7.50; 5 - £8;  all 6 – £8.50 
Stilton and a glass of Late Bottled Vintage Port   £10.95 
 
PORT BY THE GLASS  (75ml) 
964      Quinta de la Rosa Finest Reserve  £3.90  Outstanding house Port – rich and robust 
969 Ramos Pinto 10 year old Tawny  £4.90  Aged in wood for 10 years: gentle, soft and delicate 
966 Quinta do Passadouro, Late Bottled Vintage 2005  £5.95 Outstanding example. Dark, ripe, intense    
 
                                                                                                                                     

PUDDINGS (+ suggested sweet wine by the glass) 
Chocolate marquise with griottine cherry soup  £6.50  (sweet wine 932) 
Custard tart with nutmeg ice-cream and blueberry compôte £6.95  (907) 
Elderflower pannacotta with gooseberry sorbet £6.95  (909)   
Strawberry ‘mille-feuille’ with strawberry sorbet  £6.50 (912) 
Peach ‘Tarte Tatin’ with raspberry ripple ice cream (15 minutes)  £7.95  (927) 
Home made ice-creams: chocolate; rum and raisin; vanilla  
 and sorbets: strawberry; rhubarb; apricot any one £5.50; selection of three £6.50 
 
SWEET WINE BY THE GLASS   (75ml)  
LIGHT STYLE 
907 2009 CORDON CUT, Mt Horrocks. Clare Valley, Australia  £6.50  Elegant sweet Riesling – fresh & fine 
909 2008 VINE-DRIED SAUVIGNON BLANC, Quoin Rock. South Africa  £6.50  Zesty, lively,  more-ish  
MEDIUM WEIGHT 
912 2006 LE COLOMBARE, Pieropan.  Recioto di Soave, Italy  £6.50 Orange, lemons & honey; complex 
926 TOKAJI NOBLE LATE HARVEST, Oremus. Hungary  £5.50 Tangy marmalade – exotic and lively  
RICH and INTENSE  
932 2004 OLIVARES ‘DULCE’. Jumilla, Spain  £6.50 Outstanding and unusual sweet RED wine 
927 2002 VIN SANTO, Capezzana. Tuscany, Italy  £7.50 Expensive but outstanding. Honeyed and spicy 
955 10 year old MALMSEY, Broadbent Selections. Madeira  £4.90  Aged in oak for 10 years. Sumptuous  
931 RUTHERGLEN MUSCAT, Stanton & Killeen. Australia  £4.50  Fortified to 17.5%. Big, sticky, butch 
953 PEDRO XIMENEZ, San Emilio, Lustau. Sherry  £4.50  Liquid raisins; extraordinarily luscious 
 
 
COFFEE  (‘Fortaleza’ Brazilian blend) - with biscotti  - regular, de-caff, cappuccino £2.50  
 Espresso  £2.00  Latte, Mocha £2.75  Large cappuccino £2.95  
HOT CHOCOLATE   (“Musetti Chocissimo” – very rich, thick style)  £2.95  
TEA   English breakfast, Earl Grey, Darjeeling;  
 Dragonwell Green tea; Decaffeinated Ceylon; 
 Herb teas: chamomile; peppermint; fresh mint. 
 All at £2.75, with lemon biscuits 
 
Homemade chocolates  95p per person 



DIGESTIFS 
 
COGNAC - finest, purest, most "elegant" brandy. From a selection of small estates.  
Maxime Trijol VS XXX £3.90   Maxime Trijol VSOP, Grande Champagne  £4.90 
Maxime Trijol XO £6.90  Ragnaud No 35 “Fontvieille”, Grande Champagne £11.50 (35 yrs old) 
Delamain 1969 “early landed” £11.50 (brought to England in cask and aged and bottled here).  
Hennessy Paradis Extra  £22.00 
 
ARMAGNAC - richer, softer, more rounded brandy; from Gascony in SW France 
Baron de Sigognac VSOP  £3.90  (commercial blend; broad and spicy) 
Bas Armagnac 1983 Marthe Tarbe, Domaine Hourtica £6.90 (soft, round, delicate. 44%) 
Bas Armagnac 1980, Folle Blanche, Domaine Boingnères £9.90 (powerful & intense – 49%) 
 
SPANISH BRANDY – soft, gentle, easy 
Cardenal Mendoza, Solera Gran Reserva  £4.90 
 
MARC AND GRAPPA - the distillate of grapes' skins & stalks; breathtaking stuff 
Marc de Bourgogne, Briottet £4.90  1961 Marc de Bourgogne, Domaine Lamarche £6.90 
Grappa di Amarone, Allegrini (oak-aged) £6.90    Grappa di Schiava, Pilzer £4.90 
 
CALVADOS - apple brandy 
Henry de Querville  £3.90 
Plus de 17 ans, Dupont  £6.90 (as pure and delicate as a very serious cognac) 
 
VINTAGE RUM (all 45%, all fascinating)  1995 Plantation Rum, Barbados  £4.90  
8yr old Plantation Rum, Jamaica  £4.90   J Bally 1997 £4.90  
 
BOURBON -  Noah’s Mill 15 yr old £4.90  (57.5%); Maker’s Mark  £2.90 (45%) 
 
MALT WHISKY  
Glenkinchie 12yr old, Lowland  £3.90 (43%; delicate style) 
Bowmore 1998 Single Cask, Coopers’ Choice, Highlands  £3.90 (46%; pale, aromatic, fine) 
Talisker 10yr old, Isle of Skye  £3.90  (45.8%; mellow, perfumed, elegant) 
The Macallan 10yr old, Speyside  £2.95  (40%; broad, round, reliable) 
The Macallan 18yr old, Speyside  £4.90  (dark, rich, intense) 
1985 & 1991 Glenrothes Single Cask, Speyside, Cooper’s Choice  £3.90  (43% - powerful, heady) 
Monkey Shoulder, Speyside Blend  £2.90  (40%; clean, bright, modern style) 
Laphroaig 10yr old, Islay  £2.90 (40%; peaty, strong, medicinal)  
Cragganmore 12yr old, Speyside  £3.90 (40%; fragrant, elegant, smoky finish) 
Lagavulin 16yr old, Islay  £3.90 (43%; peaty, rich, spicy) 
Bushmills Malt, Irish Whiskey £2.90  (40%; mellow, gentle, easy) 
Connemara Cask Strength (58%), Irish Whiskey  £3.90  (mind-blowing, v. peaty) 
 
LIQUEURS – from £3.90 
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