The
Pheasant

Desserts KEYSTON
Pear & chocolate frangipane tart, chocolate soil, amaretto ice cream £10.95
Blackberry & sorrel panna cotta, blackberry syrup, sorrel meringue £10.95
Orange & almond cake, brandy snap, marmalade ice cream £9.95
Sticky toffee pudding, vanilla ice cream, toffee sauce £9.95
Affogato (single scoop of vanilla ice cream with espresso coffee or PX Sherry) £5.95 | £6.95
Three scoops of homemade ice cream or sorbet £4.95
lce cream — Vanilla - Orange marmalade - Amaretto
Sorbet — Pear & ginger - Blackberry - Green apple

Cheese plate from Rennet & Rind, Cheesemonger & Affineur of Cambridge
Served with crackers, membrillo, celery & grapes £11.95

Cornish Kern, Cornwall (pasteurised, hard, cow's milk cheese)

Young Buck Blue, Newtonards (unpasteurised, hard, blue, cow's milk cheese)
Pave Cobble, Somerset (unpasteurised, vegetarian, ewe’s milk cheese)

Sweet wine & Port by the glass (75ml)

110 ‘Don’ Fino Sherry, Sandeman. Jerez, Spain £4.95

M White Port, Sandeman. Douro, Portugal £4.95

112 Cordon Cut Riesling, Mount Horrocks. Clare Valley, South Australia £11.00

N3 ‘Armada’ Superior Cream Sherry. Jerez, Spain £5.50

114  Sauternes, Chateau Delmond. Bordeaux, France £8.50

115 Chardonnay/Pinot Blanc Beerenauslese, Heidi Schréck & Séhne. Austria £12.50
116 10-year-old Tawny Port, Sandeman. Douro, Portugal £7.00

117 2018 Late Bottled Vintage Port, Sandeman. Douro, Portugal £7.00

118 Pedro Ximénez Sherry, Sandeman. Jerez, Spain £9.00

After-dinner cocktails — Or ask the team to make one of your favourites

Espresso Martini — vodka, expre coffee liqueur, créme de cacao brown, espresso £9.95

White Hopper — Mozart white chocolate liqueur, menthe blanche, créme de cacao white, mint £9.95
Caramel Latte Martini — vodka, caramel & sea salt liqueur, créme de cacao white, espresso £9.95
Brandy Alexander — Cognac, créme de cacao dark, double cream £10.95

Coffee

From Bella Barista coffee, served with homemade amaretti biscuits
Espresso - macchiato - piccolo £2.95

Americano - cappuccino - latte - flat white - double espresso £3.95
Liqueur coffees, £3.95 — Irish - Calypso - Amaretto - Baileys - Napoleon

Hot chocolate
Served with marshmallows & whipped cream £4.95

Tea

From Birchall’s, served with homemade amaretti biscuits — all £3.95

English Breakfast - English Breakfast Decaf - Earl Grey - Lemongrass & Ginger - Peppermint - Green -
Red Berry & Flower - Chamomile

Please make the team aware of any allergies or dietary requirements; the dish descriptions do not include all ingredients.
A discretionary 10% service charge will be added to your final bill, all of which is shared amongst the team.
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