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Passionfruit cremeux, pistachio & honey filo,  
passionfruit gel, white chocolate crumb 8.5 
 

Dark chocolate pave, blood orange glaze, coffee & milk gel, 
chocolate coffee crumb, caramelised cream 8.5 
 

Sticky toffee pudding, caramelised banana, pecans,  
toffee sauce, vanilla bean ice cream 8 
 

Griffin chocolate bar, spiced rum caramel, dark chocolate & 
almond mousse, sweet raisin gel, rum soaked raisins 8.5 
 

Selection of ice creams (3 scoops) 7 
(vanilla, chocolate, strawberry, caramel honeycomb,  
lemon curd, red cherry swirl) 
 

Affogato al Caffe 5 

A scoop of vanilla ice cream, ‘drowned’ with a shot of hot espresso 
 

A selection of British, artisan cheeses  

Any three or All five, 12 / 16 
 

Barkham Blue, buttery with a sweet & savoury note coming  
from the veining. Out of the Two Hoots Farm in Berkshire. 
 

Shropshire Blue, moist & nutty with spicy, savoury notes.  
Made by our local Colston Bassett Dairy.  
 

Maida Vale, creamy, buttery & rich with a tangy, punchy & salty twang, 
washed in treason IPA & made in Berkshire.  
 

Ashlynn, lemony twang & earthy undertone. From Worcestershire 
with a stunning line of ash running through its middle. 
 

Keens Cheddar, rich & creamy with a hint of citrus on the finish. 
 

Dessert wine 
Californian Essensia orange Muscat, 2019 
75ml glass 7.80, The bottle 32.5 
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