PUDDINGS

CREME BROLEE
Vanilla créme briilée, rhubarb compote, cooked

rhubarb and fresh strawberries
El2.50

TIRAMISU COFFEE CUP
Classic tiramisu, mascarpone cream and coffee

savoiardi
El2.50

LEMON MERINGUE PIE
Yuzu lemon meringue pie, fresh lemon sorbet
EI2.50

STRAWBERRY PAVLOVA
Meringue, chantilly, fresh strawberries, strawberry

compote and basil strawberry sorbet
EI2.50

ARTISAN CHEESE SELECTION
Served with house-made crackers and seasonal chutney
E24.00

SELECTION OF HOUSE-MADE ICE CREAMS AND
SORBETS
E2.50 per scoop

HOUSE-MADE SCONES
Clotted cream and mixed berries jam
EI4.50

THE STAFFORD CREAM TEA

House-made plain and raisins scones, seasonal jam,
cornish clotted cream. Served with your choice of tea
and coffee

E24.00

We are happy to provide information on food allergies and intolerances on request.
As food allergens are present in the kitchen, there is a risk that traces of these may be
found in our dishes. (V) vegetarian option (VG) vegan option. All prices are inclusive
of VAT. A discretionary service charge of I5% will be added to your bill.






