DESSERTS
I
SERVED 12-9

HOMEMADE DESSERTS SINCE 1380

ALL £9

STRAWBERRY & PIMMS JELLY ¥ Served with raspberry sorbet
LEMON TART X Served with raspberry creme fraiche

CHOCOLATE & PISTACHIO TRIFLE Chocolate brownie pieces with pistachio custard

& Irish cream
CHEF'S CHEESECAKE OF THE DAY Served with ice cream

STRAWBERRY SHORTCAKE PARFAIT X9V Layers of strawberry, sweet vegan cream &

shortcake
APPLE & CHERRY CLAFOUTIS Served with vanilla ice cream

SWEET WAFFLES & TOPPINGS Banana crisps, salted caramel ice cream,

marshmallows & toffee sauce
or

Mixed berries, vegan cream, shortbread &
golden syrup X9V
Or

Chocolate brownie, vanilla ice cream &
chocolate sauce ¥

ICE CREAM & SORBET
2 SCOOPS £5.50, 3 SCOOP £7.50

VANILLA, STRAWBERRY, CHOCOLATE, SALTED CARAMEL, MANGO
SORBET, RASPBERRY SORBET, CHAMPAGNE SORBET

REGIONAL CHEESE PLATTER
3 CHEESE £12, 4 CHEESE £16

MATURE CHEDDAR, WEST COUNTRY BRIE, RED LEICESTER, STILTON
Artisan biscuits, Celery, Apple, Grapes, Unsalted Butter

LIQUEUR COFFEE
ALL £9.50

IRISH (Jameson)
FRENCH (Grand Marnier) ITALIAN (Disaronno)
PARISIENNE (Courvoisier) CALYPSO (Tia Maria)
E{ = Gluten free option available. QV?= Suitaable for Vegans V = Suitable for Vegetarians

Please speak to your server if you have any dietary requirements. Please be aware that due to the nature of our kitchen, we cannot guarantee that any
of our dishes made in house are completely free of any of the 14 recognised allergens. All prices are in GBP and include VAT at the current rate.







