
AFTER DINNER

COFFEE 

Our coffee is from Rockhill Brothers Coffee Company, a family run, speciality 
coffee roastery operating from their home in the historic market town of 

Dorking within the beautiful Surrey Hills. 
At Rockhill Brothers Coffee they specialise in sourcing the highest quality 

coffee beans from across the world. Each coffee is carefully selected 
and profiled by them ensuring the roasting process extracts all of the 

magnificent flavours hidden within the raw coffee beans. They responsibly 
source all of there coffee ensuring the farmers receive a fair price for their 

hard work and dedication.

ESPRESSO / MACCHIATO / AMERICANO

£2.5

CAPPUCCINO / LATTE / FLAT WHITE

£2.75

TEA
Taylors of Harrogate tea buyers choose only the best tea leaves from 

ethically grown and sustainable tea gardens and coffee from around the 
world, then expertly blend them in Yorkshire, England.

ENGLISH BREAKFAST / EARL GREY

£2.5

CHAMOMILE / PEPPERMINT / GREEN TEA WITH MINT

£2.5



PUDDINGS

RED BERRY FOOL

Sable Biscuit, Berry Coulis (v) £7

PEANUT BUTTER PARFAIT

Strawberry Sorbet, English Strawberries, Bread Ice Cream £7

STEAMED VANILLA SPONGE

  Poached Stone Fruit, Chantilly Cream £7

BLACK FOREST GATEAUX

  Cherries, Cherry Meringue, Chocolate Brownie £7

CHOCOLATE BOARD FOR 2

Chocolate Torte, Honeycomb, Marshmallow  & Chocolate Sauce,  
Chocolate Brownie, Chocolate Mousse £15

SALCOMBE DAIRY ICE CREAM & SORBET  
Choose from: Vanilla, Chocolate, Salted Caramel, Strawberries & Cream or Seasonal Sorbet 

 £1.5 per scoop

CHOCOLATE TRUFFLES (V) £4

AFTER DINNER COCKTAILS

SALTED CARAMEL ESPRESSO MARTINI

Wry Vodka, Salted Caramel Kahlua, Espresso, Sugar £8.5

OLD FASHIONED

Bulleit 95 Bourbon, Sugar, Angostura Bitters £8.5

BARREL AGED NEGRONI

East London Liquor Gin, Campari, Martini Rosso £10

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.

NORBURY BLUE (V)

Produced in the heart of Surrey by Norbury 
Farm, Norbury Blue has a distinct and full 
taste and flavour derived from a herd of 

Friesian cows with a rich and diverse diet of 
lush meadow grasses next to the River Mole.  

DIRTY VICAR (V)

Also produced by Norbury Blue and their 
Friesian herd, Dirty Vicar is a white moulded 

cheese like Camembert on the outside and a 
crumbly Caerphilly on the inside.

QUICKES GOATS CHEESE (V) (P)

A delightfully different hard goats cheese 
produced in Devon. It has a clean flavour  
and a smooth texture. Typically matured  

for 6 months

WESTCOMBE CHEDDAR

A Cheddar from Westcombe Dairy in 
Somerset. Deep complex flavours with citrus, 

hazelnut and caramel notes. A firm texture 
with a smooth taste..

Our chefs have a real passion for cheese. Here are their favourites, all made by 
small producers in Britain, with Norbury Farm being the most local in Dorking.

TARDIO, FAMILIA ZUCCARDI 
Mendoza, Argentina

Intense aromas of ripe peach, honey, pears & 
apricots. Sweet silky with good acidity. 

Bottle £26  |  125ml Glass £7

£4.5 each or £14 for all four

LIONS DE SUDUIRAUT, CHATEAU DE SUDUIRAUT 
Preignac, France

Honey & nuts with a peach liqueur aroma, 
moving to sweet spicy pineapple notes on the palate. 

Bottle £40 | 125ml Glass £13.5

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
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