
Family-owned since 1912. Family-owned since 1912.

Dessert
Liqueur Coffee
all £8.50

Irish coffee

French Coffee

Calypso Coffee

Caribbean Coffee 

Irish Whiskey, cream, coffee

Grand Marnier, cream, coffee

Tia Maria, cream, coffee

rum, cream, coffee



Family-owned since 1912.

Dessert Cheese

Dessert Wines Port

all £10.50

Apple & Roasted Plum Crumble

Sussex Charmer

Sussex Brie

Pevensey Blue

Golden Cross

Burwash Rose

Ice cream & sorbets

Red Wine Poached Pear

Dark Chocolate &
Salted Caramel Tart

Spiced Panna Cotta

warm custard

3 scoops, ask served for todays flavours creamy mature cheddar 

sweet, supple and full flavoured

creamy gorgonzola style soft blue cheese

soft cheese made from goat’s milk 

semi soft and washed in rose water

vanilla mascarpone, hazelnut praline

vanilla bean ice cream

blackcurrant compote, orange shortbread

gf*

vg*/gf

gf

gf*

gf*

Tokaji Aszú 5 Puttonyos Hungary Taylors LBV

Taylors 10yr Tawny
Black Muscat, Elysium USA

sweet, rich, elegant

dark, juicy, smooth

50ml  £9.00  |  bottle £85.00
50ml  £6.00

50ml  £12.00

50ml £7.00 | bottle £50.00

V Suitable for vegetarians | VG suitable for vegans | GF gluten-free | *
indicates this dish can be amended on request.

All our food is prepared in a kitchen where nuts, gluten and other allergens
are present. If you have a food allergy, please let us know before ordering.

Full allergen information is available on request. 

A discretionary 10% service charge will be added to your bill for all food
and beverage services and will be shared by the entire team.

3 cheeses - £13.50
5 cheeses - £21.00

served with quince jelly, walnut bread gf*


