THE PIG

PUDDINGS

Breao § Butter Puding Garoen Mint § Chocolarder Mousse

Pouring Cream £9.50 Whipped Local Cream § Crystalised Cocon Nibs £10.50
Chateau Dolsy-Vedrines, Sauternes 2eme Cru 1996 £13.50 Vouvray, Moelleux, Domaine Huet 2017 £12
Plg Cut Poached Pears Glttisham Honeycomb Vodka Jelly
Chocolate sauce, Toasted Almonds § Dairy (e Cream £9,50 Garden Bay Sorbet £9,50
Pleropan ‘Le Colambare’, Recloto DL Soave 2017 £15 Donnafugata Ben Rye’, Pantelleria (sland 2022 £1&

Bton Mess Rhubarb § Custard Tart £9,.50

warven Farm Strawberries £9.50 Langlols Chateaw “Vielles Vigwnes', Sauwmar, Lolve 2010 £15

Mullineux Straw Wine, Chenin Blane 2021 £14.50

Devown Cheese Selection

Ruicke’'s Traditional, Bath Blue § Tiecklemore £13
Taylors 10-Year-Old Tawny £11

Homemade tce Creams Homemade Sorbets
Strawberry, Strawberry
Bastl Raspberry
Clare’s Chuckleberry Jam Apple § Blackberry
£3 Per Scoop £3 Per Scoop
Piggy Fours Gardener’s Shot
A Selection of Sweet Treats £8,50 Biscottl § Popping Candy £3,50
Coffee Selection £4.50 Ten Selection £4,50
Macchiato, Americano, Cappuccino, Flat white, Latte, English Breakfast, Earl aqrey, qreen, Bervies §
Double Espresso, Pouble Macchiato Cherries, Lemongrass § Glnger, Chamomile

Espresso £3.50

‘Chocolarder’ Drinking Chocolate £4.50

Please speak to the Restaurant Manager if you have any dietary requirements or Allergies.



SWEET AND FORTIFIED

Glass Bottle

Moscato D'Astl, Massolino, (taly 2021 (F50ml) £9.50 £49
Muscat, Rutherglen, Australia NV (z75ml) £12  £45
Gremache, Mas Awmlel, Maury, France 2019 (275ml) £13  £50
Sauternes 2eme Cru, Chateau Doisy-Vedrines, France 1996 (275ml) £13,50 £65
Chenin Blane, ‘Straw wine” Mullineux, Swartland, S Africa 2021 (z75ml) £14.50 £70
Recloto De Soave, ‘Le Colombare’ Pieropawn, Veneto, ttaly 2017 (500ml) £15  £85
Sawmar, ‘Vielles Vignes' Dovmaine Langlois Chateau, France 2010 (500ml)  £15  £85
Z.ibibbo, ‘Donnafugata’ Ben Rye, Pantelleria island, ttaly 2022 (750ml) £le  £75
Vin Sawnto, tsole € Olena, Chiantt Classico, ttaly 200€ (2F5ml) £120
Banyul, ‘Ambre’ Domaine De Traginer, France (750ml) £16  £150
Tokaji Aszu 5 Puttonyjos, Oremus, Hungary 2016 (500mml) £22.50
Tokajl Aszu & Puttonyos, Royal Tokaji, Hungary 1991 (500ml) £35  £250

Sauternes Grand Cru, Chateau DY quem, Lun Saluces, France 1997 (275ml) £40

Sherry

Manzanilla, ‘La Gitana’ Hidalgo la Gitana, Jerez, Spain NV (F50ml) £250 £65
Oloroso Seco, ‘Farpon” Hidalgo la Gitana, jerez, Spain NV (500ml) £#50 £50
Pedro Ximénez , ‘Triana’ Hidalgo la Gitana, Jerez, Spain NV (500ml) £8 £e6
Port

Late Bottled Vintage, Fonseea, Porto, Portugal (F50ml) £10.50 £55
vintage, Fonseea, Porto, Portugal 1992 (F50ml) £180
10 Year Tawny, Fonseoq, Porto, Portugal NV (z000ml) £300
10 year Tawny, Taylor’s, Porto, Portugal NV (z000ml) £11 £300
20 Year Tawny, Fonsecn, Porto, Portual NV (750ml) £13  £120
Very Very Old Tawny, ‘Coronation’ Taylors, Porto, Portugal NV (F50ml) £450
Cocktails

BoozY BaRewell £15
Amaretto Sallza, Cra wbemd, Maraschino Syrup

Dirty Chai Martini £15
Exeter Chal Latte Ruwm, Chocolated Liqueur, Coffee, Clnmamon Syrup

Cocoa Cream Martint £14

Cotswolds Cream, Chocolated Ligueur

Please speak to the Restaurant Manager if you have any dietary requirements or Allergies.



