
A discretionary 10% service charge will be added to your bill. All weights are uncooked. All prices include VAT at the 
current rate. All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do 
not include all ingredients. Full allergen information is available upon request. If you have a question, food allergy or 

intolerance, please let us know before placing your order. (v) suitable for vegetarians. *Some of our dishes contain alcohol 
- please ask a team member for further details.

DESSERTS 
 
Baked New York Cheesecake, blueberry compote (v) 6.95 
 
Mr. White’s Tiramisu*, espresso, liqueur-soaked sponge, 6.50 
cocoa, mascarpone cream 
 
Classic 1930’s New York Knickerbocker Glory, raspberry and vanilla 7.50 
ice creams and sorbet, vanilla cream, fresh raspberry sauce (v) 
 
Warm Chocolate Brownie, hot chocolate sauce, milk ice cream (v) 6.95 
 
Espresso Affogato, vanilla ice cream, espresso (v) 6.25 
 
Selection of Ice Creams and Sorbets, ask your server for flavours (v) 5.95 
 
Selection of Fine Cheeses, vintage stilton, 8.50 
mature cheddar and ripe brie - as the great Perry-Smith said; 
‘you only need three cheeses’ (v)

DESSERT WINE & PORT 
Vin Santo del Chianti Serelle 50ml 4.25 / 37.5cl Bottle 27.00 
Ruffino, Italy 

Graham’s LBV Port 50ml 3.25 / Bottle 39.50 

Kegworth

COFFEE 
Espresso | Double Espresso 
 
Latte 
 
Cappuccino 
 
Flat White 
 
Americano 
 
Macchiato

TEA
 Selection of Teapigs Teas

Please ask your server for a full  

list of drinks available 
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