Can we tempt you to something sweet?
All of our puddings are homemade here for you… so go on, treat yourself!
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Homemade Orange &
Almond Pudding

£6.75

Coated with orange sauce served warm finished with
almond brittle.

Lemon Syllabub

£6.50

Light lemon sponge drizzled with lemon syrup topped
with lemon curd and lemon syllabub.

Chocolate & Mint Tart

£6.75

Chocolate pastry filled with chocolate & mint ganache
garnished with fresh strawberries & mascapoine.
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Chargrilled &
Roasted Pineapple

£6.50

Domaine de Grange Neuve per 50ml glass
Monbazillac France
£3.55
Has aromas of orange marmalade, ripe nectarine
and melon. Good with homemade orange and
almond pudding, the more adventurous should try it
with blue cheese!

Disznoko Tokaji
Late Harvest, Hungary

per 50ml glass

£4.95

In a star anise, cardomon & chilli syrup served with vanilla
ice cream.

Has bags of white stone fruits with a touch of
honeyed spices this rich dessert wine is great with
coconut and raspberry panna cotta.

Coconut & Raspberry
Panna Cotta

Essencia Orange Muscat

£6.75

Homemade panna cotta flavoured with coconut &
raspberries on a pool of raspberry coulis finished with
fresh raspberries.
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A dessert wine or port to
round off your meal ?

Local Strawberries &
Clotted Cream

£5.50

A bowl local Secretts strawberries served with clotted
cream & castor sugar.

Selection of Local Dairy
Ice Cream

per 50ml glass

£4.25

Bright, ripe orange fruit, rich and sweet with a lovely
zesty finish – perfect with the lemon syllabub.

Taylors LBV Port
Fonseca Bicentenary
Crusted Port

per 50ml glass

£3.50

per 50ml glass

£4.50

Taylors Quinta de Vargellasper 50ml glass
Vintage 2002 Port
£6.00

£5.25

Choose three scoops of delicious creamy locally sourced
ice cream, please ask for today’s flavours.

Some of our cooking involves the use of Nuts or
Nut Extracts…………

No sweet tooth?

If you are in any doubt please do ask………….

Try our Cheeseboard

£5.25

A trio of stunning local cheeses: Norbury Blue from
The Sussex Charmer from Rudwick, and Alsop
Mickleham,
& Walker Sussex Brie from Mayfield, with oatcakes and
Elaine’s homemade
pepper chutney.
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Surrey Oaks

Please let us know if you have any other specific
dietary requirements, or would like to see our
allergen information pack.
Our Wifi code is surreyale
df dairy free

gf gluten free
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