
  

Desserts 
Hot Passion Fruit Soufflé, Coconut Chantilly Cream, 

Passion Fruit Jelly 
 

Pear and Blackberry Charlotte with Brandy Snap, 
Blackberry Sorbet (n) 

 
Valrhona Chocolate Trio 

(Warm Cherry Chocolate Tart, Tiramisu, Iced Mint Chocolate Parfait) 
 

Lemon and Sage Drizzle Cake with Yoghurt Crème Brulée, 
Blueberry Compote 

 
Roast Seasonal Fruits with Brioche French Toast, 

Clotted Cream Chantilly 
 

Selection of Homemade Ice Creams, Chocolate Won Tons, 
Pineapple and Chilli Salsa 

 
Dishes with (n) contain nuts 
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Dessert Wine by the Glass 
 

Muscat Beaumes de Venise 2005 
Domaine de Durban 

 
Tokaji Aszu, Oremus, 5 Puttonyos  2000 

 
Tokaji Aszu, Doboga, 6 Puttonyos  2000 
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Grappa 
 

Grappa Nonino 2002 
Moscato, Ribolla Gialla e Verduzzo Friulano 
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Tea, Coffee and Petits Fours 

 
Cappuccino, Café Latte and Petits Fours 

 
Irish Coffee, French Coffee 

 
Pastry Chef 

Louise Hedderman 



 
 

Cheese Menu 
 

Irish 
Darú 

(A semi hard cheese made from un-pasteurised cows milk) 
 

Crozier Blue 
(A creamy blue cheese made from pasteurised sheeps milk) 

 
Gortnamona 

(A Brie style cheese made from pasteurised goats milk) 
 

Bluebell Falls Goats Cheese 
(A soft, mild cheese made from heat treated goats milk) 

 
French 
Livarot 

(A strong, soft creamy cheese made from un-pasteurised cows milk) 
 

Saint Marcellin 
(A creamy soft rindless cheese made from un-pasteurised cows milk) 

 
Brie de Meaux 

(A soft, white moulded cheese made from un-pasteurised cows milk) 
 

Morbier 
(A semi soft cheese with a layer of ash running through the centre, 

made from un-pasteurised cows milk) 
 

Spanish 
Manchego 

(A semi-hard cheese made from pasteurised sheeps milk) 
 

English 
Cropwell Bishop Organic Stilton 

(A smooth, rich, blue veined cheese made from pasteurised cows milk) 
 

Applewood Oak Smoked Cheddar 
(A hard oak smoked cheddar made from pasteurised cows milk) 

 
Served with Manor Apple and Raisin Chutney, Home-made Crackers and Biscuits 

 
Your own selection of 5 cheeses   

 
A Taste of all  
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Ports 
 

Dow’s Fine Ruby 
 

Dow’s Fine Tawny 
 

Sandeman Ruby 
 

Warre’s Ruby 
 

Dow’s Late Bottle Vintage 2003 
 

Dow’s 10 Years’ Old Tawn 
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