  

DESSERTS

Monday to Saturday – Midday to 9.30pm

Desserts

Coffee Liqueurs

Eton Mess

£6.5

Irish Coffee

Chef's cheesecake

£6.5

Sweetened coffee, Irish Whiskey, and double cream

Lemon posset
with home-made ginger shortbread biscuits

£6.5

Warm chocolate brownie

£6.5

Scottish Coffee

Calypso Coffee

£6.5
£6.5

French Coffee

served with Cornish ice cream
Cornish ice cream

£6.75

Sweetened coffee, Tia Maria, and double cream

hot toffee sauce & Cornish ice cream
Apple and rhubarb crumble

£6.75

Sweetened coffee, Scotch Whisky, and double cream

chocolate sauce and mixed berries
Sticky toffee pudding

£6.75

£6.75

Sweetened coffee, French Brandy, and double cream
1 scoop £1.5 / 3 scoops £4

Amaretto Coffee

Flavours: Rum & raisin / vanilla / chocolate / strawberry / coconut /

Sweetened coffee, Amaretto, and double cream

sea salted caramel
British cheese board

£6.75

£11.95

Selection of Tea and Coffee

Keen’s Cheddar / Dorset Blue Vinny / Baronet Brie / Smoked

Our coffee is from artisan roaster Union Coffee, who are based in

Applewood, artisan crackers, grapes, red onion chutney

East London. We serve their Revelation blend that has notes of

Children’s Dessert all at £1.5 each

treacle, cinnamon and chocolate.

Kid’s Ice Cream (Vanilla, Chocolate, Strawberry)

Americano

£2.4

Espresso

£2.4

Macchiato

£2.4

Cappuccino

£2.4

Latte

£2.4

Mocha

£2.5

Hot chocolate

£2.4

Dessert Wines
STELLA BELLA, PINK MUSCAT

125ml

375ml Bottle

£10

£32

A blushing pink bouquet of exotic fragrances of rose petals, musk
and spicy Turkish delight. Lightly sweet, delicately fizzy with a
bright acidity and full of fresh flavours.

Our loose-leaf tea is from Manchester based company,

PEDRO XIMÉNEZ SHERRY BODEGAS

75ml

375ml Bottle

GUTIÉRREZ COLOSIA

£8.5

£43

Brew Tea, who believe in perfection & simplicity.

Sherry’s dessert wine, a liquid bonbon, full of sticky sweetness, an
extravagant treat.

Breakfast

£2.4

Earl Grey

£2.4

Fruit Punch

£2.4

Green Tea

£2.4

Lemon & Ginger

£2.4

Mint

£2.4

Decaf

£2.4

All our food is ethically sourced, comes from sustainable sources and supports local producers wherever possible.
Our Beef and Lamb is from Godfrey’s Butchers, our free range chickens are from Norfolk and our Kentish eggs are free range too.
And, all our fish and seafood is fresh from Bourne’s Fishmongers.
If you suffer from any allergies or intolerances, please ask your server for allergen information and advice on our menu
Parties of 3 or more will have a 10% discretionary service charge added to their bill.
The Highbury Barn Pub

TRY OUR

# thehighburybarn

SUNDAY ROAST Midday to 8.30pm

TRY OUR

Highbury Barn Guest

password: HBGuest2018

WEEKEND BRUNCH Sat & Sun 10am to 1pm

