
 

  
  

 
   

 

Ports... 50 ml

£2.50

£4.00

Bottle

£25.00
£3.50 £35.00

£40.00
£55.00

Dows Extra Dry White
Grahams L.B.V
Grahams 10yr old Tawny
Sandemans 2000

Pudding Wines...    1/2 Bottle
Panchernc du Vic Collection –Cotes de Gascogne               £19.00
France 
The golden colour and sparkling tints of this wine give 
us a clue as to its rich, complex nose of preserved fruit 
(lemon peel), peach jam and white pepper. 

Tokaji Aszu Puttunyos –Tokay                 £35.00
Hungary 
Copper in colour with intense aromas and flavours of honey 
and apricots 

Elysium Black Muscat                  £23.00
California - USA
Sweet Muscat aroma. Attractive, well balanced sweetness on
the palate with a certain finesse.

Mouton Cadet Reserve Sauternes                   £26.00
France
Sweet Muscat aroma. Attractive, well balanced sweetness on
the palate with a certain finesse.

Campbells Rutherglen Muscat N.V                £29.00
Australia
Dark amber in colour with gorgeous aromas of molasses, 
prunes, maple syrup and toffee.

   50cl Bottle

Prices are inclusive of VAT charged at current rate. Gratuities are at your discretion, but are not compulsory.
Many of our dishes can be, or have already been, adapted to cater for a variety of dietary requirements.

Before ordering please speak to our sta� if you have a food allergy or intolerance. 

Tea and Co�ee...
All our teas and co�ees are served with Wilson’s of Kendal fudge.

Deca�nated options are also available

Regular
Cappuccino
Ca�è Latte

Tea Selection
Please ask a member of staff for the selection.

£3.00
Cafetière of Freshly Ground Co�ee

Americano

£3.50
£3.50
£3.00

Espresso £3.00

£3.50

Hot Chocolate £3.50

A�ogato £4.00
A�ogato with Frangelico £6.00

For some, the best bit...

Liqueur Co�ees £6.00...
Made with fresh double cream, our selection includes:
Irish (Whiskey)
French (Brandy)
Calypso  (Tia Maria)

  
                                                                                    
Chocolate and Stout Pudding (v)       £7.00
Malted ice cream

Duck Egg Custard Tart (v)                          £7.00          
Yorkshire rhubarb sorbet

Sticky To�ee Pudding (gf*/v)                                                                         £7.00
Vanilla Ice cream    

Snickers Sundae (gf*/v)                                                                       £7.50
Chocolate brownie, vanilla ice cream, peanut caramel, whipped cream and 
Snickers pieces 

Churros (v)        £7.00
Passion fruit curd and molton chocolate pot 

Orange Marmalade and Whisky-Soaked Rasin Brioche Pudding (v)  £7.00
Clotted cream 

Cheese Board         £9.00
Selection of seasonal local cheeses with a choice of honeycombs, chutneys and jams
(please ask your server for dietary information)

Selection of Locally Sourced Ice Creams & Sorbets
1 Scoop £3.50,  2 Scoops £4.50,  3 Scoops £5.50

‘In House Oak Barrel-Aged A�er Dinner Cocktails’ ...
Negroni                          £8.50
Old Fashioned                          £8.50  

(v) - vegetarian (gf ) - gluten free


