
Dessert Menu 
 (Sample) 

Vanilla & Drambuie Crème Brulee 
With home-made Shortbread 

 
Chef’s Chocolate Truffle Torte 

Tia Maria Sauce & Piped Cream 
 

Vanilla Pannacotta with 
Winter Berry Compote 

 
Warm Bread & Butter Pudding 
Apricot Glaze, Vanilla Custard 

 
Meringue Nest with Fresh Fruit 

Whipped Cream & Chocolate Sauce 
 

Saffron Poached Pears 
Vanilla Ice-cream 

 
(Some Desserts may contain nuts) 

 
Selection of Sussex Cheese 

Bestbier Brie 
Sussex Blue 

Scrumpy 
 

Filter Coffee – A blend of Brazilian & Columbian Beans 
From sustainable & ethical Fair Trading  
Served with Chocolate Mints - £2.60 

 
Speciality Liqueur Coffees - £3.95 – See our Liqueur List 

 
Pot of Speciality Tea – Earl Grey, Peppermint, Camomile, 

Green Tea, Rosehip and Lemon - £2.60 
 

Our Chef takes great pride in preparing your food and sometimes a slight delay is unavoidable, 
your patience is appreciated 

SMOKING IS NOT PERMITTED IN ANY PART OF THE BUILDING 
10% Service Charge will be added to all Accounts 

One Course £14.00 
Two Course £20.00 

Three Course £25.00 
 

Minimum Charge Saturday 
Evening – Two Course 

£20.00


