
 
 

  Winter Menu 

v – vegetarian, ve – vegan, gf – gluten free, gfa – gluten free available, vea – vegan available 
A Discretionary 10% Service Charge Is Added To All Food Bills 

01323  351898 – enquiries@b12winebar.co.uk 

 

 

 

Desserts 

Sticky Toffee Pudding– toffee sauce, custard or vanilla ice cream (gf) – 7 

Crumble – apple & winter berry crumble custard or vanilla ice cream (ve)(gf) – 7 

Rich Dark Chocolate Torte, brandy snap, Chantilly cream, raspberry sorbet, raspberry coulis – 7 

Mulled Wine Poached Pear, winter berry compote (ve) – 7 

Dark Chocolate Brownie, salted caramel ice cream (gf) - 7 

Ice Cream & Sorbet (vea) – 5.5 
Ice creams – Chocolate, Vanilla, Strawberry, Honeycomb, Cobnut, Salted Caramel 
Sorbets – Lemon, Raspberry, Blackberry 

 

Selection of British cheeses (v) 

3 cheeses - 7 

5 cheeses – 10 
House chutney – crackers – grapes 

 

(Add Talylors LBV port – 4.5) 

 

Charcoal cheddar – Yorkshire 

This mature and creamy Cheddar will get everyone talking! Charcoal from Yorkshire’s Featherstone mines, is blended with 

this delicious cheese, giving it a fascinating black colour. Its gritty, yet velvety texture, needs to be tasted to be believed. 

Made from pasteurised cow 

 

Brighton blue – Brighton, Sussex 

A deliciously creamy blue from The High Weald Dairy in Sussex. A mild, semi-soft cheese with a mellow blue flavour and a 

slightly salty finish, it won the prestigious Super Gold at the World Cheese Awards 2017-2018. 

 

Goats cheese – Golden Cross, Sussex 
Golden Cross cheese is sweet, soft and delicately 'goaty' and grassy, with an ice-cream like texture. Kevin and Alison Blunt make Golden 

Cross from the milk of their own goats, which are fed only on pasture or hay  

 

Brie – Mayfield, Sussex 
This cheese has a fluffy white rind with a smooth interior.  Made from pasteurised cow’s milk the flavour is mellow with a hint of 

nuttiness.  Subtle tones of fresh mushrooms with a creamy and smooth finish. 

 

Sheep’s – Seven Sisters 
Named after the Seven Sisters chalk cliffs in East Sussex, this award-winning cheese is a semi-soft matured sheep milk cheese, coated in a 

layer of Hebridean seaweed 
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After dinner drinks 
 

Backyard Coffee 
(Ditchling, Sussex) 
 

Americano – 2.2, cappuccino – 2.7, latte – 2.7, flat white – 2.5, mocha – 3.2, espresso – 1.9, double 

espresso – 2.1, macchiato – 2 
 

Liquor coffee – 6 

French coffee – Martell vs brandy, backyard coffee, gomme syrup, cream 

Irish coffee – Jameson’s Irish whisky, backyard coffee, gomme syrup, cream 

Calypso coffee – Kahlua coffee liquor, backyard coffee, gomme syrup, cream 

Jamaican coffee – captain morgan dark rum, backyard coffee, gomme syrup, cream 

Bailey’s coffee – baileys Irish cream liquor, backyard coffee, gomme syrup, cream 

Russian coffee – absolute vodka, backyard coffee, gomme syrup, cream 
 

Hoogley Tea – 2.5 

(Brighton, Sussex) 
 

Apricot blossom – berrylicious – chillout mint – cozy chamomile – earl grey – green tea – fresh mint – English 

breakfast – decaf English breakfast 
 

Brandy 
Martel vs – 3.9, Remy martin – 4.5, cherry brandy – 3.5 
 

Malt whisky 
Dalwhinni – 4, Penderyn – 5.5, sexton - 5.5, Talisker – 5.5 
 

Blended whisky 
Famous grouse – 3.1, Jameson’s – 3.5 

 

Bourbon  
Jack Daniels – 3.5, monkey shoulder – 4.7, Woodford reserve – 5 

 

Liqueurs 
Amarula – 3, baileys – 4.5, Cointreau – 3.5, Disaronno – 3.5, Frangelico – 3.5, grand Marnier – 3.5, Kahlua – 3.5 
 

Cocktails 
Bakewell martini - disaronno, cranberry Juice, lemon Juice, sugar syrup – 8 

Delight after eight - baileys, creme de menthe, White Curacao and Double Cream – 8 

Hazelnut crème - Frangelico, vanilla Syrup, Martell VS, cream – 8  
 

 

 

 


