
MARK  G 
                                                    
Historic High Street 

PUDDINGS 

ORANGE & GINGER TRIFLE   9   

Ginger Wine . Vanilla Custard . Toasted Almonds           

WARM TREACLE TART   9   

Brown Bread Ice Cream     

SAFFRON POACHED PEAR  9  

Greek Yoghurt . Raisins . Spiced Pineapple     

AFOGATO   7  

1 Scoop Vanilla Ice Cream . Espresso . Italian Biscuit    

Add Frangelico Shot  3.4 

CHEESEBOARD  14  (GFO) 

Artisan Crackers  . Frozen Grapes . Suffolk Chutney . Celery   

ICE CREAMS & SORBET 2 Scoops   7   (GFO) 

Vanilla Ice Cream  . Stem Ginger . Chocolate   

Raspberry Sorbet . Mango & Passion Fruit Sorbet  

PORT 

TAYORS LATE BOTTLED VINTAGE  PORT  

50ml   6 

BRIGS PINK PORT 

50ml   5 

Cherry . Raspberry . Redcurrant 

 

SHERRY 

PEDRO XIMENEZ  5 

Sweet, 50ml   

GABRIELA MANZANILLA  3 

Dry, 50ml                                        

 

 

 

 

COFFEE & TEA 

Americano                    3.5 

Espresso                         3.5 

Double                             4 

Cappuccino                   4 

Latte                              4 

Mocha                           4.2 

Hot chocolate               4.2 

Flat white                      4 

Cortado                         4 

Macchiato                      3.5 

Breakfast tea                  2.8 

Egyptian mint               2.8 

Gunpowder green         2.8 

Persian Pomegranate    2.8 

 

 

LIQUEUR COFFEE AVAILABLE  

Please ask which liqueur’s we have 

 

DESSERT WINE  

MONBAZILLAC   

Domaine l’Ancienne Cure   4 

Marzipan . Orange . Spice 

White, 50ml 

 


