
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Puddings 
 

Plum & Port Tart Tatin, Crème Anglaise                                                £5.50 
 

Vanilla Bean Crème Brulee, Homemade Shortbread                      £5.50       
 

Chocolate & Amaretto Torte, Whipped Vanilla Cream                           £5.50                    
 

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Pod Ice-Cream       £6.50  
 

Apple & Cinnamon Crumble, Vanilla Ice-Cream    £6.00 
 

Selection of British Cheeses, Crackers, Celery, Chutney, Grapes 

Blue Monday, Marksbury Mature Cheddar, Oxford Spitfire,               3 for £7.50             

Cumberland Oak Smoked, Wensleydale & Cranberry                  5 for £12.00                     

                    

Dessert Wine & Port 
 

Barros LBV Port, Duoro Valley, Portugal    75ml £4.50 
Bottled after 4 years in cask, this port is deeply coloured with aromas of ripe berry fruits and 

mulberry.  Full bodied with a long finish.  Great with cheese, or a wonderful after dinner treat all 

on its own. 
 

Quady “Elysium”, Black Muscat, California    75ml £4.60 
This is possibly one of the most unusual, but stunning wines you will ever taste.  Made from the 

rare Black Muscat grape, giving it a strong magenta hue, accompanied by toffee, berry and lychee 

flavours.  Great with cheese and fruits. 
 

Quady “Essensia”, Orange Muscat, California    75ml £4.60 

Yet another outrageously brilliant wine, this time made from the equally rare Orange Muscat 

grape.  You will pick up Jaffa Cakes, Apricot and Peach with masses of candied orange peel 

thrown in for good measure.  Floral overtones on the nose too. 
 

Barros Colheita 1996, Duoro Valley, Portugal    75ml £6.75 

A stunning single vintage Tawny Port, matured in cask for a minimum of 8 years.  Dark amber 

colour, with a bouquet of dried fruits and spice.  Soft and velvety on the palate with a lingering 

finish.  This will bring any dessert to life. 

 

 

          The Bear & Ragged Staff 
                                   COUNTRY INN & DINING 



Tea & Coffee 
 

Freshly Ground Coffee     £2.00 
 
Mocha                £2.95 
 
Latte         £2.75  
 
Cappuccino        £2.75 
 
Double Espresso       £2.75 
 
Espresso        £2.00 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 
 
Pot of; English Breakfast, Earl 
Grey, Darjeeling                       £2.00 
 
Peppermint, Lemon & Ginger, 
Green Tea, Camomile          £2.00 
 
Floater  Coffee            £2.95 
 

Liqueurs/After Dinner Drinks /Nightcaps 
 

 

Woodford Reserve Kentucky Straight Bourbon   £3.90 
 

Amaretto Disaronno        £3.50 
 

Baileys        £3.65 
 

Highland Park,  Glenfiddich, Singleton 12yr  Old Single Malts £4.40 

 

Bushmills, The Macallan, Aberlour 10yr Old Single Malts  £4.20 
 

Liqueurs: Drambuie, Cointreau, Tia Maria, Grand Marnier  £3.50 
 

Al Massaya Lebanese Arak      £3.70 
 

Remy Martin VSOP       £4.10 

 

Bas Armagnac  “Baron Saint Feux” 1990    £5.40    

 

Somerset Cider Brandy, 10yr Old     £5.60 
 

Liqueur Coffees      

  

Tia Maria, Amaretto, Jameson’s, Bailey’s,                 £4.75 

Courvoisier, Vodka, Captain Morgan’s 

or whatever else takes your fancy... 

    

 


