The
Wild Boar

Inn, Grill & Smokehouse

For some, the best bit...
Baked Alaska £6.50

also known as glace au four and omelette surprise, a dessert made of

ice cream with slicesof sponge cake topped with meringue. February 1st
is Baked Alaska Day. Ours is everyday, flaming with brandy rested on a
seasonal fruit compote.

Créme Briilée £5.50
shortbread biscuit, plain and simple with no messing around

Sticky Toffee Pudding £6.00
Butterscotch sauce and double Jersey ice cream

Warm Caramelised Apple Tart £6.50
served with double Jersey ice cream

Sherry Trifle £5.50

as traditional as you get. Topped with toasted almonds and sugar strands

Black Forest Gateau £5.50
our version of this classic. Chocolate fudge cake, cherries, kirsch and

chocolate ganache

This Week’s Cheese Selection £6.50

consisting of five different cheeses with biscuits, grapes and celery.
See the dessert board for details or just ask

Selection of English Lakes Ice Creams

all served with whipped cream, sugar strands, jelly beans and a wafer.
See the dessert board or just ask.

3 Scoops £4.50 2 Scoops £3.50 1 Scoop £2.50
Puddlng Wines 125ml  1/2Bottle
Anakena Late Harvest — 50cl £5.50 £16.00

complex and elegant. Intense yellow gold in colour,
it exhibits honey, apricot and delicate floral notes.

Campbells Rutherglen Muscat £6.50 £19.00

dark amber in colour with gorgeous aromas of molasses,
prunes, maple syrup and toffee.

Elysium Black Muscat £6.50 £19.00

Sweet Muscat aroma. Attractive, well balanced sweetness on
the palate with a certain finesse.

Muscat de Beaumes de Venise £9.00 £25.00

powerful, rich and elegant aromas of candied fruits and flowers.
This is a well balanced, long lasting wine.

Ports 50 ml Bottle

Dows Extra Dry White £2.50 £25.00
Quinta Do Noval L.B £3.00 £30.00
Grahams L.B.V £3.50 £45.00
Grahams 10yr old Tawny £4.50 £55.00
Sandemans £55.00

Liqueur Coftee £5.50

Made with fresh double cream, our selection includes:

Irish (Whiskey)

French (Brandy)

Calypso (Tia Maria)

Russian (Vodka)

Jamaican (Dark Rum)

Freshly Ground Coffee £2.50
served with a home-made fudge

Cappuccino £2.50
a shot of espresso coffee topped with frothed milk

Caffe Latte £2.50
a shot of espresso coffee and steamed milk served in a tall glass

Espresso £2.50
the classic a strong powerful shot of coffee

Americano £2.50
a shot of long, black espresso topped with steamed water

Tea Selection £2.50

Traditional to Earl Grey to herbal infusions, all are available.
Please ask a member of staff for the selection or a personal favourite

Decaffinated options are also available

Prices are inclusive of VAT charged at current rate. Whilst every effort is taken to prevent cross nut contamination, our kitchen is

not a nut free environment. Gratuities are at your discretion, but are not compulsory. 100% of any gratuities that are received are

split evenly amongst the entire team. Many of our dishes can be or have already been adapted to cater for a variety of dietary
requirements such as gluten & dairy free, please ask a member of staff.



