Allergens in Brackets — 1=Celery 2=Cereals Inc Gluten
3=Crustaceans 4=Eggs 5=Fish 6=Lupin 7=Milk 8=Molluscs
9=Mustard 10=nuts 11=Peanuts 12=Sesame Seeds 13=Soya
14=Sulphur Dioxide Please tell us of any Dietary requirements
or Allergies

Please not we are not a nut free kitchen or have a gluten free
allocated fryer. However, our chefs follow all due diligence to

L E avoid cross contamination.
= P | P OF
P@ RT LIQUEUR COFFEES -ALL £10
Coffee, Spirit, Sugar & Cream
byl e el ! Choose from: Irish Whiskey, Brandy, Rum,
Bailey’s, Orange Curacao or Bourbon

DESSERTS

Cheesecake of the Day - £9 (2,7 check with your server)
Recommended with Muscat de Minervois

Oat Crumble of the Day - £9 (7) GF vVegan adaptable
Recommended with Sauternes

White Chocolate Chip & Orange Brownie with Orange Curacao - £9 (2,4,7)

Recommended with Muscat de Minervois

Bruleed Maple Baked Peaches, Toasted Pecans & Vegan lce Cream - £9
(Vegan GF) (10)
Recommended with Late Harvest Viognier/Sauvignon Blanc

Vanilla Ice Cream with Hot Raspberries - £8 (7,14) GF
Recommended with Late Harvest Viognier/Sauvignon Blanc

Vanilla Ice Cream with Salted Toffee Sauce - £8 (7,14) GF
Recommended with Muscat de Minervois

Vegan Ice Cream with Hot Raspberries - £8 (vegan) (14) GF
Recommended with Muscat de Minervois

Forest Berry and Lemon Curd Pavlova - £9 (4,7,14)6F
Recommended with Late Harvest Viognier/Sauvignon Blanc

Affogato - £8 GF vegan adaptable

Selection of Cheese with Onion Jam and Biscuits - £14 (2,7,14) GF adaptable
Recommended with one of the ‘Pipe’s Ports!’

COFFEE & TEA

Americano -£3.30 Cappuccino - £3.80
Flat White- £4.00 Breakfast Tea - £3.00
Espresso - £3.30 Herbal/Fruit Tea - £3.20
Latte -£3.80 Hot Chocolate -£4.00

Extra Shot. -£1.50
Please ask if you require Decaf and/or Oat Milk



PUDDING WINES

Muscat de St-Jean de Minervois (50cl)
Sauternes, Les Remparts (37.5cl)

Late Harvest Viognier/Sauvignon Blanc
Aleatico, Metiusco, Di Uve Stramature,(50cl)
Trimbach Pinot Gris Vendanges Tardives 2006

100ml

11
7.5
14

175ml

14.5
18
14
21

PORT, SHERRY & MADEIRA

Ruby Port, ‘Ambassador’, Krohn 6
Tawny Port, Krohn 6
Late Bottled Vintage Port ‘LBV’ 8.5
10 Year Old Tawny (served chilled) 1
Sandeman White Port 6
Krohn, Vintage 2003 Port

Graham'’s, 1977 Vintage Port

Classico Fino Sherry 6.8
Diatomists Oloroso Sherry 6.8
Justino’s 10 Year Old Sercial Madeira 13.5

SIPPING SPIRITS & LIQUEURS

Old Forester 86 Proof Kentucky Bourbon (43%)
Bushmills Irish Whisky (40%)

Highland Park 12 yr old Orkney Whisky (40%)
Bowmore 12 yr old Islay Whisky (40%)

Bailey’s Irish Cream

Orange Curacao

Lazzroni Amaretto

Leopald Premieres Saveurs 6 Carats Cognac (40%)
Janneau VSOP Armagnac (40%)

Lusteau Solera Reserva Brandy de Jerez (40%)

175ml

9.5
9.5
14
17

Pint Jug

28
28
35
39

25ml
5.5
4.5

o1 N

28
33
26
45
110

37
37
50
60

150
300

79

50ml
10
8.5
15
17

7.5
14
10



