
D E S S E R T  M E N U

Sticky toffee pudding  (GF, V)  £8.00
Toffee sauce, vanilla ice cream [D, E]

Banana & date sticky toffee pudding (V, VE)  £9.00
Toffee sauce, vegan vanilla ice cream [G, S, SD]

Lemon berry delice (GF, V, VE) £9.00
Fruit coulis and fresh berries [SD]

Biscoff & toffee cheesecake (V) £8.50
Toasted almonds & honeycomb [D, G, N]

Warm chocolate brownie (GF, V) £8.50
Chocolate sauce & vanilla ice cream [D, E]

Lemon Posset (GFA, V) £8.00
Fruit compote & shortbread [D, G] 

Black cherries & white chocolate crème brûlée (GFA, V) £9.00
Shortbread [D, G] 

Selection of ice creams [D] or sorbets £7.50
Please ask your server for selection 

LIQUEUR COFFEES
£8.50

Irish (Jameson)

Irish Cream (Baileys)

Italian (Disaronno)

Calypso (Tia Maria)

Brandy (Courvoisier)

Seville (Cointreau)

HOT 
DRINKS  

Americano* - £3.60

Cappuccino - £3.75

Latte* - £3.75

Flat White - £3.75

Espresso - £3.30

* can be served decaf

V - VEGETARIAN, VE - VEGAN, GFA – GLUTEN FREE AVAILABLE, VEA – VEGAN AVAILABLE, DFA – DAIRY FREE AVAILABLE 

ALLERGEN GUIDE: [C] Celeriac, [Cr] Crustaceans, [D] Dairy, [E] Egg, [G] Gluten, [F] Fish, [Mo] Molluscs [N] Nuts, [S] Soya, [SD] Sulphur Dioxide

If you have any questions, allergies, or intolerances, or need help with our allergen information, please let us know before ordering.


