
 
 
 
 
 
 
 

DESSERT 
Dark Chocolate Fondant, Cinnamon roasted Plums, Cinnamon & Honey Ice Cream V £9 

 
Carrot Cake, candied Walnuts, vegan Vanilla Ice Cream VG GF £8 

 
Peanut Butter & Chocolate Ice Cream Sandwich, Dark Chocolate Mousse, 

candied Peanuts V GF £8.5 

Apple & Blackberry Crumble with Clotted Cream V £8 

Citrus Crème Brulée with Lemon Shortbread £7.5 

Phil’s Homemade Doughnuts, Cinnamon Sugar, Chocolate sauce V £4.95 

ENGLISH CHEESE 
Driftwood | Westcombe Cheddar | Baron Bigod | Baronet | The Duke 

Three   £10 
Five      £15 

 
TEA | COFFEE 

Latte| Americano | Espresso | Flat white | Macchiato | 
Decaf | Cappuccino £3 

English Breakfast | Peppermint | Earl Grey | Green | Chamomile | Fruit £2.75 
 

DESSERT WINE | PORT     100ml  Bottle 
Graham’s 10 Y.O. Tawny Port DOURO, PORTUGAL   £7.5  £48.5  
Graham’s 20 Y.O. Tawny Port DOURO, PORTUGAL     £70 
Dow’s Vintage Port 1983 DOURO, PORTUGAL     £100 
Late Harvest Moscato d’Asti “Palazzina” PIEDMONTE, ITALY   £6.5 £24 
Monbazillac, Domaine de Grange Neuve FRANCE    £8 £29.5 
Banyuls Cuvee Parce Freres Rectorie SOUTH WEST FRANCE   £9.5 £45 

 
 

V Vegetarian VG Vegan GF Gluten Free 
Please let a team member know of any allergies or dietary requests 

Share your visit on social using #chestnutchatter to be in with a chance of 
winning a night’s stay at one of our Chestnut inns www.chestnutgroup.co.uk 

 
 

 


