
Dessert 
Iced Coffee Parfait 

Caramel Sauce 
£ 7.00 

 
 
 

Classic Vanilla Crème Brulée (GF) 
Mango Sorbet 

£ 7.00 

 
 
 
 

Traditional Warm Sticky Toffee Pudding (GF) 
With Toffee Sauce & Honeycomb Ice Cream 

£ 7.00 
 
 
 

Pear Belle Helene (GF)(V) 
Chocolate Sorbet & Warm Chocolate Sauce 

£ 7.00 
 
 
 

Dark & White Chocolate Cheesecake 
Dark Cherry & Kirsch Compote 

£ 7.00 
 
 
 
 
 

Selection of Salcombe Sorbet (DF & GF) 
Blackcurrant, Chocolate, Mango 

£ 6.00 
 
 

Colombian Filter Coffee or Decaf Coffee 
Or 

Selection of Organic Clipper Teas 
(Breakfast, Earl Grey, Rooibos, Peppermint, Camomile, Green Tea, 

Wild Berry, Lemon & Ginger) 
& Richard’s Homemade Truffle 

£ 4.00 
 

 
Selection of Liqueur Coffee                      From £ 7.00                                          
 

Irish whiskey or Scotch whisky, Brandy, Tia Maria, Baileys, Frangelico 

Kahlúa, Rum, Drambuie, Cointreau, Amaretto, Benedictine 
 
 

Dessert Wine  
 

42. Monbazillac, Domaine de Grange Neuve, France 2010         500ml bot £ 29.50 
Golden in colour the wine is unctuously luscious, with                        100ml Glass £ 6.55                
Orange – barley sugar flavours & a great backbone of fine acidity for a fresh finish. 
 
 
 
 

43. Valpolicella Recioto Classico DOC, Cantina di Negrar, Italy           500ml bot£ 45.00 
Recioto Is a sweet unfortified wine made from the ripe Valpolicella grapes 100ml Glass £ 9.25     
The wine is intensely fruity, especially raspberry, black cherry & plum.   
Sweet & soft with some warm notes of raisins. 

 
 



 

Cheese 
A Selection of Cheeses & Hand Baked Wafers 

 

Tasting Plate of all Cheese for Two £ 14.00  
 

OR      
 

 Choice of Three Cheese for £ 8.00 
 
 
 

Traditional Westcountry Extra Mature Cheddar (V) 
 

Matured for 18 months, giving this cheddar a round & strong flavour followed by a sweetness  
 
 
 

Devon Oke 
Creamy textured full-bodied pasteurised cow’s milk cheese mature Curworthy cheese  

 
 
 

Rachel (V) 

Our multi-award-winning Rachel is a semi-soft unpasteurised goat cheese with a smooth texture 
and sweet, medium flavour. As she matures, Rachel is washed regularly in a brine solution – this 
gives the artisan cheese a dusky rind, and the occasional orange and yellow spots. Rachel is the 
namesake of Pete’s friend who, much like the cheese, is sweet, curvy and just a little bit nutty! 

 
 

Camembert  
From Normandy, made with unpasteurised cow’s milk, texture is soft and creamy 

 
Stilton (V) 

Colston Bassett award winning blue stilton. Has a rich & mellow flavour 
 

 
PORT & DESSERT WINE 
 
 

Krohn Colheita Port 2002                                                                             50ml £ 5.00     
Ruby to brick red colour, orange at the rim. Spirit on the nose, with notes of caramel  
and raisins whilst the palate delivers orange peel and mulled spices. A long sweet, intense finish.  
 
 

43. Valpolicella Recioto Classico DOC, Cantina di Negrar, Italy        500ml bot   £ 45.00 
Recioto Is sweet unfortified wine made from the ripe Valpolicella grapes  100ml glass £ 9.25 
The wine is intensely fruity, especially raspberry, black cherry & plum.   
Sweet & soft with some warm notes of raisins 
 
 

44 Banyuls Rimage, Les Clos de Paulilles, France 2011                      500ml bot   £ 37.00 
Crimson colour with a nose that develops aromas of                                 100ml Glass   £ 7.50 
blackcurrants, blackberry, jam & mocha.  A Supple body, rich & silky with black cherry, 
cacao & blackcurrant compote.  Its texture is fresh, velvety with a long-lasting finish. 
 


