Café Digestil 8.5 \\{ Y
Fair Café, Amaro Nonino £

‘ﬁ
Dessert Menu

Dessert

Warm ginger parkin, gingerbread ice cream, toffee sauce 8.5
Apple & blackberry crumble, vanilla ice cream 8.5

Chocolate delice, candied salted walnuts, coffee cream 8.5
Classic Affogato, vanillaice cream, espresso 5.5

Homemade Ices & Sorbet Ore scoop 2.75 | Two scoops 5.5 | Threescoops 7.5 | lce cream sharing board 15
Butter milk Ice cream | VanillaIce cream | Peanut butter & jelly Ice cream | Ginger bread Ice cream
Strawberry Sorbet| Tropical Sorbet | Raspberry Sorbet

Cheese board Served with home made crackers, chumney 15
Bath Soft cheese (Sofi & creamy), Bath Blue (Subtle creamy blue), Wookey hole (earthy and nuuty)

After Dinner Cocktails

Espresso Martini 11
Non Alcoholic Espresso Martini 10

Dessertwines Class (75ml)
Sauternes, Garonnelles, France 11 ~Necar of the gods! Tropical frut flavours
Recioto Valpolicella DOC 2015, Bertani, Valpantena 18 ~Spicy, rich, sweet red wine from top producer

Port (75ml)
Taylor’s LBV 9.5 | Graham’s 1oyo Tawny 9.5

Liqueurs (25ml)
Fair Café 4 | Lazzaroni Amaretto 5 | BrancaMenta 3.25 | Fernat Branca 3.25
Limoncello 5

Cognac & Armagnac (25ml)

Hennessy VS 6 | Lois Royer VS 5.5 | RemyMartin VSOP 12 | Baron de sigognac Armagnac vsop 5

Lois Royer XO 13 | Hennessy XO 15

Other Brandies (25ml)

Dupont Calvados VSOP Pays d’Auge 6.25 | Somerset Cider Brandy 3yo 4 | Somerset Cider Brandy royo 8
Miclo Poire William 5.5 | Grappa Reserva Nonino 5.25

Coffee (decaf available)
Espresso 2.25 | Double espresso 2.75 | Long black 2.75 | Flatwhite 2.75 | Cappuccino 2.75

Tea 2.5

Breakfast | Earl Grey | Camomile | Peppermint | Sencha Green Tea

A discretionary 12.5% service charge will be added to your final bill.
Please advise your server of any allergies or dietary requirements.



