
Our Homemade Desserts 
 

At £4.75 
 

     Bun Penny  Dessert of the Day  
Please ask for details 

 
Chocolate  Torte   

served with a mango sorbet 
 

Lemon Curd Cheese Cake 
with an orange liqueur  mascarpone  

 
  Banoffee Pie  

with chocolate sauce 
 

White Chocolate Pannacotta  
with marinated summer berries  

 
 Selection of New Forest Ice-Creams £3.50/£4.95 

          chocolate, strawberry, vanilla, mint chocolate chip, rum & raisin, honeycomb & raspberry meringue ripple 
served with a rich homemade chocolate fudge sauce & mixed nuts 

 

Selection of Locally sourced Cheeses £6.50 
Served with a selection of chutneys & biscuits 

 

Hot Drinks 
All our coffees are made using freshly ground Darlington’s South Special Espresso Beans 

All served with our own home baked miniature shortbread biscuit  

Espresso £1.45 
Double Espresso £1.85 

Macchiato £1.95 
Capuccino £2.45 

Latte £2.25 
Mocha £2.55 

Americano £1.95 
Cafetiere £2.95 / Large Cafetiere £4.50 

 
Pot of Twinings Breakfast Tea or Earl Grey £1.95      Big Pot of Twinings £2.75 

Twinings Fruit Teas £1.50 
(peppermint, lemon & ginger, blackcurrant & vanilla or camomile) 

 

Hot Chocolate £2.50 
Liquor Coffee £4.95 

 
We also do a range of after dinner Liquors, ports, whiskies & cognacs, 

Please ask your server. 
 

 As our chefs use nuts there may be traces of nuts in all our products.    
If you suffer from any allergies or dietary requirements, please let us know, as not all 

ingredients are necessarily given in the menu description  

 


