
 

 
Please inform a server of any allergens or dietary requirements or 

allergies when ordering 
A discretionary 10% service charge is added to all bills 

 

Desserts 

Sticky Toffee Pudding, Butterscotch Sauce,    8.5    

Vanilla Bean Ice Cream, Brandy Snap (GF, V) 

Melting Chocolate Fondant, Candied Peanut,    9  

Chocolate Soil, Peanut Butter Ice Cream (V, N) 

Rum Baba, Soaked Sponge, Chantilly Cream,            9     

Roasted Pineapple Salsa, Coconut Sorbet (GF, V) 

Banana Parfait, Spiced Coffee Custard, Sweet Tartlet,  10       

Roasted Hazelnut Streusel, Coffee Syrup (V, N) 

Dark Chocolate & Avocado Mousse, Chocolate Shavings, 8.5 

Orange Segments, Blood Orange Sorbet (GF, VG) 

Lacock Dairy Ice Cream & Sorbet,        3 Per Scoop 

Brandy Snap, Chocolate Crumb (VGA) 

Cheese 

Cheese Selection       3 Per Cheese 

Homemade Oat Biscuits & Chutney (GFA) 

Glastonbury Twanger – Punchy West Country Cheddar              
Cornish Brie – Mild, Creamy & Melty Cheese                                            
1780 Aged Reserve Blue – Rich & Moreish Aged Blue Cheese    
Rosary Goats Cheese – Mousse Like Texture with Natural Acidity  
Royal Basset Blue – Earthy Notes, Buttery, Soft Blue Cheese 

Petit Fours             3  Each 

Miso & Walnut Biscuits (V, N)  
Dark Chocolate Truffles (VGA, GF)  
Or choose one  of the above served as an Affagato with Vanilla Bean 

Ice Cream & Espresso Shot    6.5 


