
DESSERTS

Traditional Sticky Toffee Pudding £6.95
with butterscotch sauce and clotted cream

Dessert of the Day £6.95
created by Haylee and Cleome, Pastry Chefs 

Dark Chocolate Fondant £7.75
with a chestnut and vanilla mascarpone 

Nougat Glacé £7.50
served with a raspberry coulis, mango purée and mint oil

‘Assiette du Verger’ £8.20
tarte tatin, blackberry panacotta and vanilla crème brûlée

Homemade Ice Creams or Sorbets Served on Cinnamon Waffles £7.25
with chocolate sauce or blackcurrant coulis

Please ask for today’s flavours

Baked Camembert with Smoked Garlic and Red Onion Brioche £7.50
to share or for one!

Selection of British and Continental Cheeses £8.35
with grape, celery, plum and squash chutney and savoury biscuits 

Served with a glass (50ml) of Smith Woodhouse Vintage Port 2000 £16.30

HOT BEVERAGES

Pot of Tea for One £2.00
Herb or Fruit Teas £2.00

Filter Coffee £2.05
Espresso £2.00

Double Espresso with Hot Milk £2.30
Cappuccino £2.30
Café Latte £2.30

all served with homemade petits fours

All prices are inclusive of  VAT
Some of our dishes may contain nuts.    (V) denotes vegetarian dishes

Please note that from time to time certain dishes or ingredients are restricted due to market availability

DESSERT WINES
Brown Brothers Orange Muscat and Flora, Victoria, 2009
A really rich exotic fruit salad combination of flavours, yet a clean almost 
dry finish (37.5cl bottle, 9.5% ABV, 3.56 units)	

Elysium. Black Muscat, Andrew Quady, 2009
Lovely ripe blackberry and bilberry fruit with vibrant and fresh  
clean palate (37.5cl bottle, 15% ABV, 5.63 units)

Chevalier du Pastel, Sauternes, NV
A luscious and good example of a non-premier league sweet wine from 
this classic region. Easily affordable and worth a try 
(37.5cl bottle, 13.5% ABV, 5.06 units)

PORT
Please ask our staff about selected Ports served by the glass

Smith Woodhouse Vintage Port, 2000
Splendidly smooth on the palette, well balanced, delicate fruit flowers, 
great length and an intense finish. Lovely ruby color with excellent bottle 
age characteristics.
(20.5% ABV,14.4 units)

Fonseca, 1985
Not quite as massive as Taylor’s, however, this is very much in the same 
deep coloured style, with a rich, ripe flavour and a sensual chocolatey - 
raisiny complexity. It’s as close to caressing velvet in a liquid form! 
(20.5% ABV, 15.38 units)

Vintages are subject to availability

Bin No.
71

72

75

80

81

Region
Australia

CA, USA

France

Portugal 

Portugal

125ml Glass
£6.55

£7.35

£7.65

50ml Glass

£7.95

£8.60

Half Bottle
£19.95

£21.95

£22.95

Bottle

£98.00

£100.00

LIQUEURS AND AFTER DINNER DRINKS
For a perfect finish to your evening, why not ask our staff about our selection of whiskies, cognacs and liqueurs from 
our Tavistock Bar and Lounge

97633 Desserts and Dess wines.indd   1 27/10/2011   11:21


