THE RUPERT BROOKE

GRANTCHESTER

DESSERT MENU

TO FINISH
Cambridge Burnt Cream, shortbread (GF on request)V g
Spiced Pumpkin Brownie, clementine sorbet GF V g
Coconut Mousse, rorched pineapple, mojito gel (GF on request) g
Banana Sponge, toffee sauce, vegan vanilla ice cream VG DF g
Affogato, vanilla ice cream, amaretti biscuit V N 6
British Cheeseboard, apple & cider brandy chutney, celery & oat
crackers GF 10

AFTERS
Espresso Martini 11
Mourverdre “Late Harvest”, Cline Cellers (tooml) 2.6
Graham’s 10 Y.O. Tawny Port (1ooml) 8.6
Graham’s “Malvedos” Vintage Port (1ooml) 10.6
Hennessey XO (25ml) 15

HOT DRINKS
Espresso 3.1
Americano 3.4
Cappuccino 4
Latte 3.9
Flat White 3.9
Selection of teas 3.4
Baileys Coffee 0.6



