For Dessert £5.55

Poached pears ‘Helene’
Glazed with a milk chocolate sabayon
and tuile leaf wafer

Warm apple savarin
With a Granny Smith sorbet ice cream

Prune and orange tart
With a white chocolate Armagnac cream
and seeded wafer

Saffron infused Creme Catalan
Served with a Viennese biscuit

Milk chocolate and Bailey’s mousse
With a honeycomb ice cream and chocolate wafer

Assiette of Autumn pudding’s
Treacle tart
Bread & butter pudding
Rum & raisin créme brulée
£6.50

Trawiad hufen 1a
(Pronounced- trow yad heeven ya)

A scoop of vanilla ice cream with a shot of hot
espresso poured over £2.95
Or
A 35ml shot of Amaretto liqueur or Pedro
Ximénez sherry poured over £3.95
Or
Why not both espresso & liqueur £4.95

Trio of ice creams £5.45

1x scoop of ice cream £1.95



Cheese Boards

A platter of Snowdonia Cheese £5.85
with a 50ml tot of House port £7.30 SW LBV £8.30

Green Thunder — mature cheddar with garlic

and garden herbs
Red Devil — red Leicester with chillies and

crushed pepper

Ginger Spice — medium mature cheddar with

stem ginger
Pickle Power — pickle mature cheddar
Little Black Bomber — extra mature cheddar

A wedge or mix of cheeses from below

£5.85
with a 50ml tot of House port £7.30 SW LBV £8.30

Perl Las organic Anglesey blue
Perl Wen organic Anglesey soft brie
Little Black Bomber Welsh mature cheddar

**k%k

Ports

Our fine house port
Ruby
50ml £2.05
100ml £4.05
Bottle £27.00

Smith Woodhouse
Late Bottle Vintage 1995

Deep garnet port with rich mouth filling flavours of ripe fruit,
balanced by notes of black chocolate and peppery tannins.
Smith wood house ports are produced in very small quantities by
the Symington family, wine makers in the Douro Valley for over
100 years

50ml £3.05
100ml £6.00
Bottle £42.00

Please asked for other vintage ports laid down



Dessert Wines

Rhona Muscadel, Graham Beck,

South Africa, 1998

500ml Bottle £22.95 50 ml £2.55
Selected for its richness and complexity, a wine that is
honeyed and fruity on the nose.

Essensia Orange Muscat,

California, 2003

375ml Bottle £28.50 50ml £3.80
The distinctive flavours of Essensia are derived from
the Orange Muscat grape which contains intense
orange & peach flavours. Compliments anything
chocolate!

Pedro Ximénez Sherry, Bodegas Hidalgo

Spain 50ml £2.40
The family company Vinicola Hidalgo was founded
1792, since then have gained an impressive
reputation in sherries. Using only the palomino grape,
Pedro Ximénez is made from sun-dried grapes and
left for many years in casks to mature. It is a dark,
rich opulently sweet wine with a dried plum flavour
and raisins on the nose. Ideal with vanilla ice cream
or cheese

Tokaji Aszu 5 putts

Hungary 1994

500ml Bottle £31.95 50ml £4.20
Made from semi-dried fruit of Furmint and Harslevell
grapes these wines are among the greatest dessert
wines in the world. The sweetness comes from
Botrytis or ‘Noble Rot’ and the wine has potential to
age for decades even centuries! Great with Bakewell
and cheesecake.

Moscato d’Asti DOCG,

Italy, NV Per 70cl bottle £17.95
A speciality of the village of Asti, in Piedmont. Lovely
fragrant nose, slightly sparkling frizzante with a
piquantly refreshing light, sweet palate, not at all
cloying. Gorgeous and only 5% abv.



Beverages

(Please note that all our coffee is individually ground
with the finest coffee beans
and served with hot frothy milk)
All beverages served with home made petit fours

Fresh coffee £1.95
Large Americano coffee £2.45
Pot of decaffeinated coffee £2.25
Cappuccino £2.05
Café Latté £2.25
Café Mocha £3.25
(Hot chocolate with a shot of espresso)

Espresso £1.85
Macchiato £1.95

(shot of frothy milk with a shot of espresso dispensed through
the frothed milk)

Liqueur coffee (35ml shot) £4.55
Danzy Jones Welsh whisky Liqueur, Irish,
Calypso(Tia Maria), Baileys, Cointreau...

or one of your own
all topped with fresh cream

Pot of Welsh Tea £1.75
Earl Grey £1.75
Darjeeling £1.75
Herbal Tea (large selection) £1.95

Hot Chocolate frothy milk topped with fresh cream
£2.45

Large selection of liqueurs, brandy, armagnac
and single malt whisky

Diolch yn fawr



