THE
WIL[_IAM BRAY

SHERE

DESSERTS
Chad’s white chocolate cheesecake — served at your table with berry compote 8
Warm sticky toffee pud’, caramel ice cream & sticky sauce (gf) 8
Dark chocolate cheesecake with raspberry sorbet (pb) 8
Coftee & Cake ask your server for today’s cake! 7.5
Ice cream & sorbet selection - 3 scoops 6.75

Strawberry, chocolate, caramel or vanilla ice cream
Mango, lemon or raspberry sorbet

AFTER DINNER TIPPLES

100ML
Buitenverwachting 1769 Muscat, South Africa 9
Pineau des Charentes rouge 5 Ans d’Age, Beaulon, France — staff favourite! 9
Pedro Ximénez, Spain — the most indulgent after dinner sherry 9
Espresso Martini — Vodka, Kahlua, Espresso (decaf if preferred!) 10
Negroni — Campari, Tanqueray Gin, Antica Formula Carpano Vermouth 11
Old Fashioned — Woodford Reserve Bourbon, Bitters, Brown Sugar 11
Liqueur Coffee — Espresso, Cream, and your favourite liqueur! 8

(our favourites — fameson’s, Martell, Amarula, Cointreau, Baileys)

HOT DRINKS

Our coffee is roasted especially for us by PURL coffee in Berkshire — purchase your own lkg
bag of beans from the bar to take home - 29.95

Americano 3.2
Cappuccino 3.6
Latte 3.6
Mocha 3.7
Flat White 3.5
Cortado 3.3
Espresso 3.1/3.6
Hot Chocolate 3.7
Chai Latte 3.7
Teas // Birchall 3

English Breakfast, Decaf, Earl Grey, Tropical Green, Moroccan Mint, Rooibus, Berry
Hibiscus, Lemongrass & Ginger, Camomile

Alternative Milks - Oat Milk, Almond, Soya, Coconut 4
Syrups - Caramel, Vanilla, Hazelnut or Pumpkin Spice 75

(v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option.
We add a discretionary 12.5% service charge — please let us know if you would like this removed.




