DESSERT MENU

ICE-CREAM & SORBET

Choose from a selection of ice-creams and sorbets (Veo)(Gf) - 4.95

APPLE & BLACKBERRY CRUMBLE

Served with vanilla ice-cream, and custard (V) - 6.95

CORNFLAKE TART
Served with custard, and raspberry coulis (V) - 7.95

TREACLE SPONGE

Served with custard, salted caramel and vanilla ice cream (V) - 7.95

CHEESECAKE OF THE DAY

Served with a mixed berry compote, and ice cream (Veo)(Gfo) - 8.95

FUDGE BROWNIE

Served with salted caramel ice cream, fudge pieces and caramel sauce (V) - 8.95

ORANGE & BOURBON CREME BRULEE
Served with shortbread cookies, and candied orange (V)(Gfo) - 9.95

SALTED CARAMEL TART

Chocolate truffle, chocolate tuile, hazelnut crunch and salted caramel ice cream (V) - 9.95

CHEESE BOARD
A selection of 4 cheeses, crackers, fig relish, grapes,
tomato & lime chutney, and salted butter (V)(Gfo) - 13.95
+ Add a glass of Taylors LBV port for 5.95

(V) = Vegetarian, (Ve) = Vegan, (Vo) = Vegetarian option available, (Veo) = Vegan option available, (Gf) = Gluten free, (Gfo) = Gluten free option available.
All dishes are prepared in an environment with a risk of cross-contamination from allergens.
Please inform your server if you have food allergies or intolerances or ask to see our Allergens Guide.



