White Hart

Dessert Menu

Monopoly of Chocolate £5.50

brownie, white chocolate panna cotta and chocolate torte

Towered Eton Mess £4.95
wild berry and meringue

Sticky Toffee Pudding £5.25

with toffee sauce and caramel ice cream

Banoffee Creme Brilée £4.95
with almond biscotti

Baileys Cheesecake £5.50

MARKET MENU DESSERTS

Lemon tart £4.00
with sugared orange

Black Forest Gateaux £4.00
Crepe Suzette £4.00
Classic Sherry Trifle £4.00

COFFEE AND LIQUEURS

Caffinated/Decaffinated with petit fours

Regular £1.95 £2.50

Espresso £1.95 £2.50

Double Espresso £2.20 £2.70

Cappuccino £2.20 £2.70

Latte £2.20 £2.70

Selection of Teas £1.95 £2.50

Liqueurs Cognac

Tia maria £2.20 Hennessy XO £10.50
Grand Marnier £2.20 Courvoisier £2.40
Drambuie £2.20 Remy Martin VSOP  £3.80
Cointreau £2.20

Benedictine £2.20

Port Malt Whisky

Ruby £2.60 / £24.50 Bottle Selection From £2.50

Grahams LBV  £3.10 / £44.00 Bottle



White Hart

Cheese & Wine Menu

Wensleydale with Cranberries

Try this combination — Real Yorkshire Wensleydale cheese with juicy Ocean Spray cranberries.
An innovative complement of flavours and a superb visual experience.

Stilton

Historically referred to as "The King of Cheeses" Stilton is a blue-mould cheese with a rich and
mellow flavor and a piquant aftertaste.

Brie
is a soft cows' cheese named after Brie, the French province in which it originated (roughly cor-
responding to the modern département of Seine-et-Marne). It is pale in colour with a slight grey-
ish tinge
Applewood Smoked
The all famous cheddar, smoked flavoured and covered in paprika.
Goats Cheese
It has a delicate velvety soft white coat. When young it is mild and slightly nutty flavour. As it
ripens from the outside towards the centre, the white curd becomes softer and creamier, and
develops a fuller flavour.
£6.95

with Crackers and Chutney

DESSERT WINE

(Muscat de Rivesaltes)
Domaine de Rombeau N. V 12cc glass - £4.25 / Half bottle - £11.95

Fresh ripe grapes, citrus and honey, raisiny sweet without being sugary

Elysuim Black Muscat £6.00 per glass / £22.00 per bottle

A ruby red dessert wine with a floral aromatic full flavour, a perfect partner to chocolate or coffee
dessert



