
THE ‘DANGEROUSLY DELICIOUS’ LIST

Local Rhubarb Eton Mess – pistachio rose water meringue, 
vanilla mascarpone

The George’s Sherry Trifle

Warm Sticky Toffee Pudding – Madagascan vanilla iced cream, 
hot toffee sauce

Petit Pot au Chocolat – warm peanut butter fudge cake, 
tonka bean brownie iced cream

Black Cherry Frangipani Tarte – almond iced cream, cherry doughnuts 

Vanilla Panna Cotta – apple blossom, textures of orange

Fruit Plate – banana sorbet

Scottish Raspberry Burnt Cream

£9£9

‘House’ Iced Creams and Sorbets
– freshly created using The Best Ingredients

£3 per scoop

CHEESE PLATE – chosen from top Local Producers
Vintage Lincolnshire Poacher    

Nottinghamshire Colston Bassett Stilton    
Suffolk Baron Bigod Brie

 – fabulous ‘House’ chutney, grapes, celery, biscuits     £12

FORTNUM & MASON Loose Leaf Teas and Infusions     £5
Afternoon Tea Blend, Royal Blend

Assam, Darjeeling, Earl Grey, Royal Blend Decaffeinated 
Green Tea and Jasmine, Chai

Sour Cherry and Orange, Elderflower Strawberry and Rose

Cafetière, Cappuccino, Decaffeinated Coffee     £5
Espresso      £3

Zuma Fairtrade Dark Hot Chocolate     £5   

Please advise The Team of any food allergies
VAT is included, gratuities are at the discretion of the guest


