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Desserts
lemon 

lemon curd, basil, burnt meringue,  
caramelised white chocolate, poppy seed (gf) 6.25

chocolate 
cherry, lavender, almond, ganache, nougat 5.95

strawberry 
parfait, mint, yogurt, pistachio 5.95

selection of homemade ice creams 
chocolate fudge (gf) 4.50

elysium black muscat - california 
3.80 (50ml glass)  5.80 (100ml glass)  19.95 (375ml half bottle) 

vistamar late harvest moscatel - chile  
2.95 (50ml glass)  4.95 (100ml glass)  15.95 (375ml half bottle)

cockburn’s port - portugal 
2.95 (50ml glass)  4.95 (100ml glass)  27.95 (bottle)

croft 10-year-old tawny port - portugal 
3.95 (50ml glass)  6.95 (100ml glass)  35.95 (bottle)

Dessert Wine & Port

(v) suitable for vegetarians

(gf) the majority of our dishes can be gluten free, please ask staff

the magic of dessert wine...  
dessert wine always enhances taste and flavour in any dessert 

add a glass of dessert wine or port to any dessert or cheese  
for £2.00 extra



Cheese

Coffee & Tea
espresso 1.60

americano 2.20

cappuccino 2.60

hot chocolate 2.60

pot of tea 
english breakfast, earl grey, green tea, fruit teas  

or decaf 1.95

double espresso 2.40

caffé latte 2.60

mocha 2.70

liqueur coffee 4.50

cheese and biscuits 
a selection of fine cheeses, biscuits, celery,  

grapes and chutney

please select from our cheese board selection:

3 cheeses 6.95  5 cheeses 9.95

cheese platter 11.95 
3 cheese platter for two to share

our cheese board, this month, is made up of:

golden cenarth (semi soft cheese) - west wales 
cornish yarg (semi-hard handmade cheese) - cornwall 

black bomber (extra mature cheddar) - north wales 
barkham blue (smooth buttery blue cheese) - berkshire 

ragstone (matured goats’ cheese) - herefordshire



Nuts, allergies and dietary requirements: We regret we 
cannot guarantee our food products are totally nut free. 
Some of our dishes contain nuts and other dishes may 

contain nuts or nut traces. If you have any allergies or special 
dietary requirements please consult a member of staff 

and ask to see our recipe book detailing all the ingredients 
we use in our dishes. If you are in any doubt, please select 

another dish from our menu.

01332 862134
www.harpursofmelbourne.co.uk
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