
COFFEE

We’re very proud to serve Shotyard coffee produced in Surrey.  
Shotyard roast ethically sourced coffee beans in small batches  
to keep it fresh. The Shotyard blend is punchy enough to cut  

through milk, yet smooth enough to enjoy as an espresso.

ESPRESSO / MACCHIATO / AMERICANO
£2.5

DOUBLE ESPRESSO / CAPPUCCINO / LATTE / FLAT WHITE
£2.8

TEA

ENGLISH BREAKFAST / EARL GREY
£2.2

GREEN TEA & JADE TIPS / JASMINE PEARLS
£2.2

ORGANIC CHAMOMILE / TRIPLE MINT
£2.2

CHOCOLATE TRUFFLES (v)
£4

AFTER DINNER



BLUE MONDAY (V) (P)
Alex James from Blur named 
this cheese after his favourite 
New Order song, but there is 
nothing that will make you 
unhappy about this cheese. 
An ‘Alex James Presents…’ 
cheese, Blue Monday is 

complex, creamy with bold 
cracks and streaks of blue-

spicy, steely and sweet.

SPENWOOD (V)
Another Village Maid 
Cheese made cheese 
named after Spencers 

Wood Village.  
This sheep’s cheese is 

matured for 6 months, in 
which time it develops a 
brown natural rind. The 

texture is slightly flaky with  
a sweet nutty flavour.

Our chefs have a real passion for cheese. Here are their favourites, all made by small 
producers in Britain, including two produced down the road in Reading.

PUDDINGS

 MALT CHOCOLATE DOME
Pistachio, Malt Ice Cream £7

RICE PUDDING
Honeycomb, Apple & Honey Ice Cream  £7

CRISPY FRIED CUSTARD
Gooseberry Compote, Yoghurt Sorbet £7

ICE CREAM SANDWICH
Cream Cheese Ice Cream, Cookie Dough, Blackberry £7

‘ICE CREAM UNION’ ICE CREAM & SORBET
Choose from: Vanilla, Chocolate, Salted Caramel or Seasonal Sorbet £2 per scoop

CHOCOLATE TRUFFLES (V) £4

AFTER DINNER COCKTAILS

SALTED CARAMEL ESPRESSO MARTINI
Wry Vodka, Salted Caramel Kahlua, Espresso, Sugar £8.5

WHITE RUSSIAN
Vodka, Coffee Liqueur, Double Cream £8.5

NEGRONI
Gin, Campari, Sweet Vermouth £8.5

BREAKFAST MARTINI
Gin, Cointreau, Lemon & Marmalade £8.5

Before ordering, speak to our staff if you have a food allergy or intolerance.  
A discretionary service charge of 12.5 % will be added to your bill. All prices are inclusive of VAT.

ERRÁZURIZ LATE HARVEST  
SAUVIGNON BLANC 

Casablanca Valley, Chile
Honey, raisins, and apricots, a tremendous 
texture on the luscious and fresh palate. 

Bottle £24  |  125ml Glass £8.5

£4.5 each or £10 for all three

SAUTERNES LES GARONNELLES 
Lucien Lurton et Fils, France

 
An alluring seduction of heavenly honeyed 
lemons and limes with a luscious richness. 

Bottle £29.5 | 125ml Glass £9.8

GRAHAM’S 10 YEAR OLD 
TAWNY  

Portugal
Nutty aromas combined 
with hints of honey and 

fig: the palate is rich with 
mature fruit flavours and 

spice, beautifully mellowed 
with a luscious long finish. 

50ml Glass £6

GRAHAM’S LATE BOTTLED 
VINTAGE 
Portugal

Single vintage: rich and 
fruity with elements of figs, 

chocolate and spice. 
50ml Glass £6.5

DOW’S CRUSTED 
Portugal

 
Vibrant and full of ripe  
red-berry fruit flavours 

balanced by rich  
black chocolate. 
50ml Glass £6.5

CHEESE

DESSERT WINES

PORT

WATERLOO (V)
From the Village Maid 

creamery near Reading, 
Waterloo is made using 
unpasteurised milk from 
Guernsey cows. Ripened 

for 4-10 weeks, it develops 
a white rind with a soft 

middle. Mild and creamy 
when young, the flavour  
gets fuller as it ripens.


