Barn

Dessert

A selection of homemade ice creams and sorbet, chocolate thins ‘GF’ ‘V’
Double chocolate brownie, chocolate sauce and vanilla ice cream ‘V’
Warm plum crumble, creme anglaise

Buttermilk panna cotta, mulled pear, almond granola ‘GF’

Iced banana parfait, toffee sauce, caramelised banana, tuille biscuit
Flaming vanilla créeme br(lée, short bread and vanilla sugar ‘V’

Clementine cheesecake, Chantilly cream, passionfruit and orange syrup ‘V’
Brandy snap basket, pistachio mascarpone, grilled fresh fig and honey
Vegan chocolate brownie, raspberry sorbet ‘GF’

A selection of British cheese, served with Flicks quince jelly, pickled celery,
homemade bread and assorted crackers ‘GFA’
Please ask for today’s cheese selection

Cheese and port. Our cheese selection, served with a glass of Taylors LBV ruby port

Hot Drinks

Espresso

Double Espresso
Cappuccino

Café latte

Liqueur coffee

Hot chocolate

Selection of tea available

Cafetiere Coffee

Small Two cup
Medium Three cup
Large Four cup

This is a typical menu and changes may take place without notice depending on the availability and freshness of the produce.
We cannot guarantee any of our food will contain no nut or any other allergic irritants
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