
....AND NOW FOR OUR

“I really shouldn’t

but I’ll have a look

just in case”

DESSERT MENU

Coffee 
We have invested in a new Swiss Negro bean to cup 
coffee machine which grinds the beans to order to 
ensure consistent freshness and quality, whether it is 

normal or decaffeinated.  Enjoy!

Accompanied with a little treat of loveliness.

CAPPUCCINO  £2.50
Rich espresso topped with delicious foamed milk and dusted 

with chocolate powder

AMERICANO  (Black coffee)  £2.20
Espresso based long black coffee, simply served

WHITE COFFEE  £2.25
Espresso based coffee with a small amount of steamed milk

ESPRESSO  £1.80
Small strong coffee with intense aroma and rich golden 

creama

DOUBLE ESPRESSO   £2.50
Large strong coffee with intense aroma and rich golden 

creama

LATTE  £2.50
fabulous layered coffee combining steamed and foamed milk 

with rich espresso centre

HOT CHOCOLATE £2.50
Milk base hot chocolate dusted with chocolate sprinkles

MOCHA  £2.95
Hot chocolate drink with a shot of espresso

Spanish Style Coffee Service
MANCHADO  £1.95

Small glass black coffee with condensed milk

CARAJILLO £2.95
Small glass of black coffee with a shot of brandy

BELMONTE  £3.50
Small glass of black coffee with condensed milk and a shot 

of brandy

TEWI  £2.25
Small glass black tea with a shot of whiskey

  Speciality Viennese Coffee
PLAIN   £2.75

IRISH (Whisky)  £3.85

CARIBBEAN (Rum)  £3.85

RUSSIAN (Vodka)  £3.85

CALYPSO (Tia Maria)  £3.85

PARISIENE (Cointreau)  £3.85

FRENCH (Brandy)  £3.85

BAILEY’S  £3.85

LA BOMBA  £3.95
(Our favourite home made choc and rum sensation)

Speciality coffees are served with 25ml of spirit.  
Floater coffees are finished with whipped cream 

and marshmallows.

or Tea
Try our wonderful loose leaf teas and sumptuous 

infusions from around the world.

£2.95

BLACK TEAS
ENGLISH BREAKFAST TEA 

Made from a rich blend of Assam, Kenya and Ceylon, 
this bold and full-bodied tea makes the perfect start to 

your day.

PEPPERMINT HERBAL TEA
A refreshing, soothing tea and caffeine free tea.

GREEN TEAS
JASMINE TEA

Subtly sweet and wonderfully fragrant.

EARL GREY TEA
Flavours derived from oil extracted from the rind of 
the fragrant bergamot orange. A distinctive, unique 

and very refreshing tea.

CHAMOMILE FLOWER TEA
A lovely brew made from the whole flower.

Port Selection
Dow’s Fine White 100ml  20% £4.75

Graham’s LBV 50ml  20% £2.95
Graham's 10 Year Old Tawny 50ml  20% £3.90

Liqueurs 
BAILEYS 17% £3.75

TIA MARIA 26.5%  £2.80

COINTREAU 40% £2.90

DRAMBUIE 40% £3.20

BENEDICTINE 40% £3.10

SOUTHERN COMFORT  35% £2.90

ADVOCAAT 17.2% £2.70

TEQUILA  38% £2.80

SAMBUCA  38% £2.80

AMARETTO 28% £3.20.

GRAND MARNIER 40% £2.80

Brandy
Martell  40% £3.30

 Remy Martin VSOP 40% £4.05

Remy Martin XO 40% £8.60
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AT CLENT

THE

THE HOME OF GOOD FOOD, GOOD BEER, 
GOOD SERVICE AND GOOD VALUE 



 The Cheeseboard
Buy your cheese by the weight! Come to our cheeseboard and see how much you would like.

100g: £7.50

(the first 60g is included in the set menu price)

1. PROVOLONE PICCANTE
A semi-hard Italian cheese made from cows milk and aged for 4 months. Has a sharp, piquant taste. 

2. LIGHTWOOD CHASER
A triple-cream Brie style, with a fresh lemony flavour and smooth texture. 

3. SNOWDONIA ORIGINAL
A creamy, smooth, extra mature Cheddar with a depth of flavour.

4. SHROPSHIRE BLUE (V)
A smooth texture with a sharp, strong flavour and tangy aroma.

5. PORTED BABY STILTON
A smooth, creamy cheese with distinctive blue veins fed with port.

Choose any of the above to create your cheeseboard, served with a selection of dried fruits, monkey 
nuts and biscuits.

Why not enjoy a glass of Port with your cheese...

...or a dessert wine with your dessert?

DULONG RESERVE SAUTERNES - FRENCH

100ml glass:  £5.00
50cl bottle:  £20.00

...or a bottle of fruit cider? 

OLD MOUT STRAWBERRY & POMEGRANATE
or OLD MOUT BERRIES & CHERRIES

Tasty and refreshing!

PORT WHISKY

Johnnie Walker Black Label 12yrs  40% £3.50Dow’s Fine White 100ml  20%  £4.75

Graham’s LBV 50ml  20%  £2.95 IRISH
Graham's 10 Year Old Tawny 50ml  20%  £3.90 Jameson 40% £3.50

LIQUEURS SCOTCH MALT

BAILEYS  17% £3.75 Laphroaig 10 yrs  40% £3.75
TIA MARIA  26.5%  £2.80 Glenfiddich 12 yrs  40% £3.50
COINTREAU 40% £2.90 Glenmorangie 10yrs  40% £3.90
DRAMBUIE 40% £3.20 Macallan 10yrs  40%  £3.75

BENEDICTINE 40% £3.10
BRANDYSOUTHERN COMFORT  35%  £2.90

Martell  40% £3.30ADVOCAAT  17.2%  £2.70
 Remy Martin VSOP 40% £4.05TEQUILA  38%  £2.80

Remy Martin XO 40% £8.60SAMBUCA 38%  £2.80

AMARETTO 28%  £3.20.

GRAND MARNIER 40%  £2.80

Assiette of Desserts
£6.50

Please choose any three of the dishes below to make your assiette of sweets or one as a whole serving.

LUXURY ICE CREAM & SORBETS

 Today’s selection is:

  VANILLA 

LEMON MERINGUE 

STRAWBERRY 

GINGERBREAD

COCONUT & PINEAPPLE  

BLACKCURRANT SORBET

RASPBERRY SORBET

Served in a homemade brandy snap basket with warm chocolate sauce or fruit coulis. 

ANY MIX ‘N’ MATCH

1 Scoop  £2.50     2 Scoops  £4.25     3 Scoops  £5.95

Please note, some of our ice creams may contain traces of gluten.

HOMEMADE CHOCOLATE BROWNIE 
Chocolate sauce and strawberry ice cream. (V)(NGCI) 

HOMEMADE CHEESECAKE OF THE DAY
Please ask your server for today’s flavour.

FRESH FRUIT SALAD 
  Pouring cream. (NGCI)(V)(Vegan available)

STICKY TOFFEE PUDDING  
  Toffee sauce, clotted cream ice cream. (NGCI)

APPLE & BLACKBERRY CRUMBLE TART
 Vanilla custard. (Vegan Available)

CHOCOLATE & ORANGE MOUSSE
   Whipped cream and Cointreau. 

HOMEMADE CREME BRULEE 
Please ask your server for today’s flavour. (V)(NGCI)

 

MIXED BERRY PAVLOVA  
 Mixed berry compote and whipped cream.  (NGCI) 

 

If you have any dietary requirements or allergies, please inform a member of the team.

ALL FOOD IS PREPARED IN A KITCHEN THAT USES GLUTEN AND NUT PRODUCTS
(NGCI) - No Gluten Containing Ingredients   (V) - Vegetarian
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