
Maggie Jones’s Desserts, 
Dessert Wine & Digestives 

 
Bread & Butter Pudding 

Maggie’s Apple Crumble (With cream or custard) 
Sherry Trifle 
Burnt Cream  

(Original Cambridge University Recipe) 
Chocolate Pot 

Fresh Orange Juice, Mango & Passion Fruit Jelly 
Vanilla Ice Cream with Chocolate & Brandy Sauce 

Lemon Sherbet 
All above 6.00 each 

_____________________________ 
 

Stilton Cheese & Celery – 7.50 
___________________________________ 

 
Dessert Wine - Seigneurs de Monbazillac 

 Glass - 5.50       Bottle - 34.00 
 

          Digestives, Brandies & Liqueurs     P.T.O. 
 
 

Desserts, Dessert Wine  
& Digestives



Desserts, Dessert Wine  
& Digestives

 
Ports 

Cockburn’s Ruby - 5.25 Taylor’s LB Vintage - 6.75 
Cognacs 

  Courvoisier VS - 4.75   
 Remy Martin VSOP - 6.75 

Delamain Pale & dry XO - 10.75 
  Armagnacs  

 Janneau VSOP - 6.25  
Chateau de Lacquy 1991 – 11.00  

Calvados  
 Chateau de Breuil - 4.75 
Grappa di Gavi - 5.75 
Whiskies & Liqueurs 

See Bar List 
 

Liqueurs and Spirits are served in 35ml measures 
Ports and Dessert Wines in 100ml measures 

____________________________________________ 
 

Cafe Royale, Irish or Tia Maria Coffee 6.50 
Filter Coffee and Teas 2.50 

 


