PUDDINGS

Baked vanilla bean cheesecake
with spiced winter berry compote

Soft centre chocolate pudding
with cappuccino ice cream

Rhubarb and stem ginger crumble
with clotted cream ice cream

Traditional marmalade bread and butter
pudding with homemade custard

Isle of Wight ice cream
Ask your server for flavours available

Assiette of regional cheeses
served with fruit, crostini and chutney

Port & Cheese board

A half bottle of Cockburns Special Reserve Port

on a cheese board with a trio of cheeses, grapes, celery
and crostinis

THE THREE MONKS good enough to eat

Not enough room for one of our tempting puddings?
Why not try one of these three dreamy cocktails

Brazilian monk
Frangelico, Khalua and dark rum blended
with vanilla ice cream.

French monk
An orange sensation with Cointreau, Triple sec,
white rum and vanilla ice cream

Jamaican monk
A chocolate dream with Tia Maria and Créme de cacao
brun blended with vanilla ice cream

LIQUEUR COFFEES & MORE

We are happy to make any liqueur coffee of your choice.
A perfect blend of velvety espresso coffee, liqueur, brown
sugar and topped with fresh cream.

Irish Coffee
Jameson'’s Irish whiskey, coffee, brown sugar
and topped with fresh cream

French Coffee
Cognac, coffee, brown sugar and topped with
fresh cream

Calypso Coffee
Tia Maria, coffee, brown sugar and topped with
fresh cream

After Eight
Créme de Cacao, Créme de Menthe, Coffee,
brown sugar & topped with fresh cream

Baileys Latte
Glass of steamed milk blended with a shot of
espresso and shot of Baileys

Chocolate Baileys
Hot chocolate blended with Baileys topped with
fresh cream

Liberty’s Chocolate Orange
Grand Marnier, Créeme de cacao blended with
hot chocolate & topped with fresh cream

£4.50

£4.75

£4.50

£4.50

£4.50

£6.00

£20.00

£5.00

£5.00

£5.00

£3.50

£3.50

£3.50

£4.25

£3.50

£3.50

£3.50

DIGESTIFS AND NIGHTCAPS

BRANDY

Traditional Courvoisier VS
Martell VS

Remy Martin

Metaxa 7 star

COGNACS

Maxime Trijol extra
Chateau de la Raillerie xo
Edgar Leyrat Lot 71

ARMAGNACS

Baron de Sigognac 10 year
Domaine Boingneres folle blanche/colombard 1985

PORTS

1997 Krohn Porto Colhieta
Dows fine white port
Cockburns Tawny port 10 year
Cockburns late bottles vintage

LIQUEURS

Calvados Henry de Querville - an apple brandy from
the French Region of Basse Normandie

Pernod - the secret formula includes star anise, mint for
it's cooling and digestive properties and coriander

Chartreuse - a French liqueur of distilled alcohol
flavoured with 130 herbal extracts

Grand Marnier - made from a blend of true cognacs
and distilled essence of bitter orange

Disaronno Amaretto - Italian liqueur flavoured with
herbs and fruits soaked in apricot kernel oil

Drambuie a honey and herb flavoured golden scotch
whisky liqueur

Benedictine - the oldest continuously made liqueur,
a secret blend of 27 plants and spices

Tia Maria - a coffee liqueur made using Jamaican
Blue Mountain coffee beans

Sambuca — an ltalian Anise flavoured liqueur

Limoncello — a lemon liqueur produced in
Southern Italy

Frangelico — a premium hazelnut liqueur from
Northern Italy

Jagermesiter — German, 70 proof, digestif made with
herbs and spices

Goldschlager — a swiss cinnamon schnapps with floating
gold leaf

WHISKIES AND BOURBONS

Johnny Walker Black Label 12 yr
Aberlour 10 yr

Laphroaig 10 yr

Glenfiddich 12 yr

Makers Mark

£2.30
£2.40
£2.80
£2.50

£4.00
£5.00
£7.00

£3.50
£10.00

£2.50
£2.75
£3.50
£3.50

£2.50

£2.20

£2.60

£2.40

£2.40

£2.40

£2.40

£2.40

£2.20

£2.00

£2.20

£2.50

£2.20

£2.30
£2.50
£2.80
£3.00
£2.40

We believe you will not find a better selection to tempt your
tastebuds and a digestif or nightcap is the perfect way to end

your evening at Liberty’s



