


Desserts

Lime Cheesecake  4.50

Eton Mess  4.50

Coconut and Almond Tart 
with pouring cream  4.50

Chocolate Bread and Butter 
Pudding 4.50

Hot Chocolate Fondant 
with vanilla ice cream (10min) 5.00 

Selection of Ice Creams  4.50

Selection of English Cheeses 

with quince paste  6.50

Coffee
Filter Coffee or Espresso  2.00

Cappuccino, Latte, Double 
Espresso or Americano  2.50

Speciality Coffee
Afagotto 4.00

Irish, French or Calypso Coffee  4.50

Hot Chocolate  3.00

Selection of Teas
English Breakfast, Camomile, 
Decaff, Mint, Fruit or Green  2.00

Single Malts 

Lagavulan 
The Glenlivet
Glenmorangie 10 year 
Laphroig
Highland Park
Bowmore
Ardbeg
The Balvenie
Talisker
Dalwhinnie
Macallan

Isle of Jura

 3.25 per 35ml

Brandy, Cognac and Armagnac
Rémy Martin VSOP
Martell Fine 
Janneau VSOP Armagnac
Père Magliore Fine Calvados

 3.00 per 35ml

Digestiefs
Amaretto
Cointreau
Drambuie
Kahlúa
Grapa
Galliano

 2.75 per 35ml

Dessert Menu the Drummond at Albury

All our desserts are freshly prepared on the premises.

We are proud to be associated with the companies that are on our suppliers’ board. 
All our ingredients are fresh, reputable and from ethical producers that are sourced as locally as possible.
Our kitchen contains nuts. Please let us know if you have any food allergies or dietary requirements.
We can provide smaller portions for our younger guests.
A service charge of 10% will be added to tables of 8 or more.
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