
ALLERGIES
Please notify us of any allergies or dietary requirements. 

(N) Contains Nuts. (V) Vegetarian. (VE) Vegan. (GF) Non Gluten containing 
ingredients. (DF) Dairy Free (GFO) Gluten Free on request (DFO) Dairy Free 
on request.

Please note we cannot guarantee an environment completey free from 
allergens. 

SERVICE
A discretionary 10% service charge added to the bill. This charge is shared 
equally between the whole team.  All prices are in £ and inclusive of VAT as 
required.
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Spring & SummerSpring & Summer
Everyone loves a summer dessert , go on have a treat!

'The Father' and the 'Boulevardier' are personal favourites...

desserts

'chocolate ORANGE'. 12
'It's not Terries' - Chocolate orange mousse, chocolate soil, blood 
orange puree, sorbet, shards & tuile (V, N)

TREACLE TART.  11
A classic treacle tart with a twist served with ice cream & custard (V, GFO)

'Strawberries & CREAM'.  11
Strawberry mille-feuille creme diplomat with massrated strawberries,  
strawberry puree & strawberry sorbet

'RHUBARB & CUSTARD'.  11
Rhubarb & custard in sweet ginger pastry with poached rhubarb, 
rhubarb puree, confit lemon puree and rhubarb sorbet (VE)

ICE CREAMS & sorbets
bowl. 8.50
Choose two scoops with chocolate twirls.

cone. 4
Choose one scoop with wafer.

Chocolate, Salted caramel, Greek Yogurt, Strawberry
Lemon, Champagne, Blood orange, Rhubarb.

AFFOGATO. 11
Single shot espresso, vanila icecream, Hooting Owl Mocha Rum or 
Amaretto or Frangelico

CHEESE

Black bomber 
Snowdonia, Wales.
Deliciously rich Cheddar with a smooth creaminess. 
“Super Gold” award at Mondial du Fromage in France & 2* in the Great 
Taste Awards.

HARROGATE BLUE 
Shepherds Purse, Thirsk. Yorkshire 
Golden-bodied and matured for a minimum of 10 weeks with a rich 
depth of flavour and creaminess.

BARRON BIGOD
Fen Farm, Bungay in Suffolk
Traditional Brie-de-Meaux style cheese, 
Nutty, smooth & silky with a delicate, fresh and citrussy centre 

Served with fruits, crackers, HIGHFIELD honey & chutney, 
13.95

treats (TO ENJOY HERE OR TAKE AWAY)(TO ENJOY HERE OR TAKE AWAY)

HIGHFIELD SEASONAL FUDGE. 4.25
macaroon BOX. 7

Dont forget to visit our little shop for other treats, HIGHFIELD honey, 
botanics and stylish homeware 

tea & coffee

short coffee. 2.95
Espresso, Long Black, Americano

coffee. 3.95
Cafe Latte,  Flat White, Cappuccino, Mocha

tea. 3.95
Yorkshire Tea, English Breakfast, Assam, Earl Grey, Jasmine, Chai Tea,  

Green Teas, Herbal Teas

liquor coffee. 10.50
Liquor coffee - Jamesons, Baileys, Tia Maria, Cointreau

add. 0.50 - Oat milk, Soya, Syrups

port
(75ml  /  Bottle)

Churchill's Reserve Port - DOURO, PORTUGAL
6.50 / 45.00 

Churchill’s 10 Year Old Tawny Port - DOURO, PORTUGAL
9 / 70.00 

Churchill’s 20 Year Old Tawny Port - DOURO, PORTUGAL
15 / 105.00 

dessert wine
(75ml  /  Bottle)

Muscat 2021, Vin Doux - SAMOS, GREECE
6 / 35

Château Petit Vedrines 2016 - SAUTERNES, FRANCE
9 / 50

Banyuls 2020, Domaine Bila-Haut, M, Chapoutier - ROUSSILLON, 

9.50 / 60

‘The Father’ 10 Year Tawny, Penfold’s - MAGILL, AUSTRALIA

9.50 / 60

SHERRY
(75ml  /  Bottle)

Pando Fino, Williams & Humbery - JEREZ, SPAIN

7.75 / 45

Canasta Cream, Williams & Humbert - JEREZ, SPAIN

8.25 / 49

Palo Cortado ‘Dos Cortados’, Williams & Humbert
15.25 / 90

after diner cocktails
Toffee Martini -  Amaretto, Toffee Gin, Chocolate Liquor  

13
Espresso Martini  -  Double shot espresso,  Coffee tequila,  syrup

13
Boulevardier - Woodford Reserve Bourbon, Campari , Sweet Vermouth 

13


