To Finish…£7
Polenta Cake
Served warm, coconut and white chocolate cremeux, lime, meringue shards and toasted coconut
Lemon Curd
Strawberry sorbet, lemon thyme shortbread, strawberries
Try with Royal Tokaji £7 50ml A sweet dessert wine with a nose of orange peel and honey with a clean, refreshing finish

Affogato
Latte ice cream, served with a shot of Disaronno Amaretto liqueur
Chocolate Torte
Dark chocolate praline base, hazelnut milk ice cream, praline caramel, toasted hazelnuts
Poached Apricot
Almond nib marshmallow, apricot puree, local raspberries, fresh honeycomb, amaretti biscuit
Cheese
Cornish Kern / Taleggio / The Duke
Served with a selection of Millers Toast crackers and truffle honey

Tea and Coffee
Our coffee is freshly roasted in Norwich by ‘Strangers’. We are currently using a Brazilian coffee bean called
‘Bom Jesus’. A sweet and balanced coffee with flavours of chocolate, praline and hazelnut.
Americano/Latte/Cappuccino/Flat White/Espresso/Macchiato £2.85
All available as decaffeinated +50p
With cream +£1.50
Liqueur coffee £3.95 + liqueur of your choice
Tea £1.80
Whole leaf tea from Teapigs - Everyday Brew/Earl Grey/Peppermint/Super Fruit/Chamomile/Green
Chocolate £3
Belgian white or milk chocolate served hot or cold

Our Favourites from The Bar
A selection of spirits from our bar, please ask for our full selection
Remy Martin 1738 Accord Royal £4.20 25ml
An authentic cognac with the mellowness of
butterscotch and richness of dark chocolate
Tariquet VSOP Armagnac £4 25ml
Very smooth with a lively bouquet of floral and
fresh mint characteristics, followed by further
hints of woody spices, hints of vanilla, liquorice
and macerated fruits

Dalmore 12 £4.50 25ml
A 12 year old whisky with the aroma of citrus and
spice, palate of vanilla pod and citrus with a
roasted coffee and chocolate finish
Elysium Black Muscat £3.80 50ml
Virtually black with a rose like aroma, very intense
on the palate and full of fantastic rich velvety fruit

