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' PUDS & CHEESE

Round off your meal with a sweet or cheesy note. Can we tempt you?

PUDDINGS

Pecan Tart; Peach Flambée, Chantilly Cream (v) 9.5
Chocolate Fondant; Cherry Compote & Chantilly Cream (v) 9.5
Lemon Meringue Tart; Raspberries (v) 9
White Chocolate & Red Velvet Cheesecake; Chocolate Crumb, Pomegranate Molasses 9.25
Sticky Toffee Pudding; Toffee Sauce, Vanilla Ice Cream (v) 6.95
Mini Chocolate Brownie & your choice of Tea or Coffee (v) 6.95
Affrogato; Vanilla Ice Cream & Union Espresso (pb) ~ Single or Double ~ 595 /795
Jude's Ice Cream & Sorbet (v) 7.5

Choose Three: Vanilla, Strawberry, Chocolate or
Caramel Cookie Dough Ice Cream, Raspberry or Lemon Sorbet

DESSERT WINES

125ml / 375ml Bottle

Errdzuriz Late Harvest Sauvignon Blanc, Casablanca Valley, Chile 9/ 22

Oaked sweetness and pleasing character which express honey,
raisins and dried apricots.

Chéteau Grand Jauga Sauternes, Bordeaux, France 9/ 29

Fine and elegant sweet white wine with luscious sweetness and rich finish.

Grand Tokaiji Terroir Selection Late Harvest Cuvée, Hungary 10/ 29

Fermented in steel tanks for freshness, offering notes of orange and honey.

We believe in championing high-quality, seasonal and responsibly-sourced British produce to create exciting,
flavour-forward dishes that offer exceptional taste and value - exceeding expectations on every occasion.

Standard, recognising our dedication to outstanding quality, with sustainability at the heart of everything we do.

We have an open kitchen where all allergens are present. We use shared cooking equipment, including fryers, so we are
unable to guarantee food is 100% free of allergens. Fish and poultry may contain bones. Adults need around 2000kcal

(v) vegetarian (vo) vegetarian option available (pb) plant-based ingredients (pbo) plant-based option available.

We are proud to have achieved the highest three-star rating in The Sustainable Restaurant Association’s Food Made Good

Food allergies? Please advise your server or ask for a manager before ordering and use the QR code for full information.

per day. Prices include VAT at the current rate. All offers subject to availability and terms and conditions, full details online.
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DBRITISH CHEESIE i

Served ripe & ready with Chutney, Apple & Peter's Yard Crackers

Three Cheeses 11.50

Baron Bigod, Suffolk

A silky, oozing Brie-style cheese with citrus
notes beneath a mushroomy rind. Handmade
in small batches, it’s a rare British example of
true cow-to-cheese production — crafted
entirely on the same farm.

Cornish Blue, Cornwall (v)
An award-winning British blue cheese,
buttery with gentle blue notes.

PORTS

A Smidgen of Cheese 5.50

Isle of Mull Cheddar, Scotland

Matured for up to 16 months, this classic
Scottish farmhouse Cheddar is rich and
full-flavoured, made at Sgriob-Ruadh Farm
where 100% sustainable energy powers the
entire cheese-making process.

50ml

Dow's Fine Ruby Port 4.5
Quinta Da Pedra Alta No.3 White Port 5
Quinta Da Pedra Alta 10 Year Old Tawny Port 3.3
T T
UNION ITAND ROASTED
Double Espresso 3.5
Flat White, Cappuccino, Latte 3.95
Americano, Cortado UNION 3.75
Liqueur Coffee HAND-ROASTED 7.5
Hot Chocolate, Luxury Hot Chocolate 4/ 45
TEA
Taylors Yorkshire Tea 3.5 Twinings Tea 3.5
. Earl Grey, Green Tea, Peppermint,
Fresh Mint Tea Camomile, Lemon & Ginger
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