
 

Please let us know if you have any dietary restrictions. 
Service not included, except for tables over 6 people,  

where a discretionary 10% is added. 
www.fourthandchurch.com 

 

Desserts 

Chocolate Marquise, salted caramel, praline (gf)      5.50 
Try with Maxime Trijol Cognac, or a PX  

Stem ginger panna cotta, rum roasted pineapple                               5.50   
Recommended with a glass of Gorkas Late Harvest Arima  

Crème caramel, PX raisins (gf)        5.50  
Definitely with a glass of Valdespino, El Candado Pedro Ximénez  
 

Cheeses 

Colston Bassett Stilton, white peach chutney (Nottinghamshire, pasteurised, cow) 7            

Brefu Bach, pickled plums (Wales, raw, sheep)      7.50              

Innes Brick, semi dried grapes (Staffordshire, raw, goat)     7.50              

Hafod, pickled pear (Wales , pastuerised, cow)      7                        

Selection of four artisan cheeses, pickles, crackers                   14.50                         
 

Sweet Wine and Digestives 

Dom Grange Neuve, Monbazillac (75ml/500ml)      7/29                                             
Sweet and luscious with a great backbone of acidity for a clean finish. Marmalade, ripe nectarine, melon, 
honey and toffee finishing with a twist of bitter orange zest. 

Gorkas Late Harvest Arima 2014 (75ml/500ml)                                                                 8.5/42.50 
Orange peel, baked apricot, honeysuckle and a smoky, toasty character on the nose. Concentrated and 
honeyed, but not at all cloying. 

Madeira, Malvasia Reserva, NV, Barbeito (75ml)                          8  
Most certainly a sweet wine, but with great balancing acidity, it works very well with dishes which contain 
caramel or dried fruits or indeed a plate of mature cheese. 

El Candado Pedro Ximénez, Valdespino (75ml)                                                       8  
Sweet and unctuous, toffee notes, figs and honey. Guava. Dark caramel and a light spicy peppery finish. 

Meandro, Finest Reserve Port Ruby (75ml)                                                           8             
Dark chocolate and blackberry nose, controlled sweetness and notes of walnut enveloped in deep smoke. 

Maxime Trijol, Cognac VSOP (25ml/50ml)                                                                   4.95/9 
Mellow and rich on the palate, developing dried fruit characteristics. 

Ileach, Islay, Single Malt Whisky (25ml/50ml)                                                       4.50/8 
Smooth malty notes, strong smoky peat, peppery spices, tannins, a touch of fruit. 

Evan Williams 1783 (25ml/50ml)                                                                                            4.50/8  
Oak, vanilla, buttered sweet corn on the nose with a semi sweet, and honeyed palate. 

Cocchi Grappa Bianca (25ml/ 50ml)                                                                              4.50/8 
From the pomace of Barbera grapes. Bottled unaged, rich, oily and aromatic. 


