DESSERTS...

All our Winter desserts are made in house by Mr Chef and his team... even the ice cream!

SELECTION OF CHEF’S DESSERTS — a delight of our favourite desserts (maybe for 2 to share?) £9.00

THE CRUMBLE - fresh fruit with vanilla ice cream & custard £6.00
PEAR FRANGIPANE TART - served warm with pear compote and walnut ice cream £5.50
STICKY TOFFEE PUDDING - an all time favourite soaked in toffee sauce £6.00
RICE PUDDING - creamy, mousse-like vanilla rice pudding with a hint of spice £6.00

DARK CHOCOLATE LIQUEUR FONDUE - a dipping sensation with marshmallows & shortbread £6.00
SELECTION OF HOMEMADE ICE CREAM - please ask your server for available flavours & sorbets  £4.50
CHEESE — barber’s vintage Cheddar, fountain’s gold, Oxford isis & rosary ash,

served with plum & ginger chutney, celery, walnuts & wafers

£8.00

COEFFEES all also available as decaf

Americano  £2.00  Espresso £2.00
Macchiato  £2.00  Latte £2.50
Cappuccino  £2.50  Double Espresso  £3.00

SYRUP COFFEES 4/l also available as decaf
Caramel, Chocolate, Hazelnut or Vanilla £3.50

COFFEE LIQUEURS 4/l also available as decaf

Jamesons, Courviosier, Cointreau, Amaretto or Baileys £5.00

TEAS all available as a cup £2 or a por £4

Feathers Cup of English Breakfast, Earl Grey, Peppermint,
China Green Gunpowder, Lapsang Souchong, 4 Red Fruits,
Coquelicot Gourmand (Delicious Poppy), Camomile.

FEATHERS MUG OF HOT CHOCOLATE
with whipped cream & marshmallows £3.00

HAVE YOU
TRIED:?

CHEF'S WEEKDAY

LUNCH
SPECIALS

Winter Specials for just £6.00

THE SUNDAY

ROAST

SUNDAY LUNCH THE WAY IT SHOULD BE

1o make a reservation
call 01923 770081
or book online at
www.thefeathers.co.uk

Our fish may contain bones, our game may contain shot and our nuts definitely contain nuts. Please let us know if you suffer from food allergies.

Chef and his team work tirelessly to source the best produce from local suppliers and all the fish we serve is from sustainable sources.

Service is not included in our bills & all tips go directly from our guests to our team.



TO FINISH...

PUDDING WINES

MONBAZILLAC 2007 — CHATEAU BELINGARD (FRANCE)
100ml £5.10  Half Bortle £18
Great value alternative to Sauternes. Honey wax and caramel combine to create an intense golden

nectar, which will leave your mouth watering for hours.

LATE HARVEST CHENIN BLANC 2007 — EIKENDAL (SOUTH AFRICA)
Half Bottle £22
The aromas in this wine are reminiscent of wild flowers and honeysuckle, with a good helping of

mango and quince. It has incredible acidity, which helps to balance out the luscious sweetness.

TO FINISH Al served in 35ml measures unless otherwise stated...

PORTS

Grahams LBV 70 m/ £5.50

Grahams 10 Year Old Tawny 70 m!/ £7.50

COGNACS

Courvoisier £3.70  Remy Martin VSOP £5

Hennessy Fine  £5 Hennessy XO 50m/ £17.50

LIQUEURS

Baileys 50 m/ £4 Grand Marnier £4 Drambuie £4
Amaretto £5 Frangelico £5 Limoncello £4

FINE WINE WEDNESDAYS

Each and every Wednesday from 5pm let us pamper your palate while you pamper
your pocket. We have selected our finest eight wines and knocked £10 off the price of
a bottle giving you the opportunity to indulge yourself a litcle more freely and feel a
little less guilty about doing so...! You don't even need to be dining with us to enjoy
this fantastic offer, so choose a feathered friend, choose your fine wine and treat

— yourself this Wednesday. Cheers!

Our fish may contain bones, our game may contain shot and our nuts definitely contain nuts. Please let us know if you suffer from food allergies.
Chef and his team work tirelessly to source the best produce from local suppliers and all the fish we serve is from sustainable sources.

Service is not included in our bills & all tips go directly from our guests to our team.




