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DESSERT MENU

STICKY TOFFEE PUDDING (v)
9
sticky date sponge, butterscotch sauce
vanilla ice cream

CREME BRULEE (v/gf avail)
85
buttered shortbread, berries

JAM ROLY POLY (V)
8.5
served with vanilla custard

CHOCOLATE TORTE {v/gf avail)
10
served with pouring cream

SPICED POACHED PEAR WITH ALMOND CRUMBLE & CINNAMON CREAM
9

granola topping, vanilla ice cream

1 SCOOP ICE CREAM (ve avail)
35
vanilla, strawberry, chocolate, salted caramel, black cherry whim

AFFOGATO (gf)
7.95
vanilla ice cream with a double espresso

CHEESEBOARD
14,5
selection of 3 cheeses, crackers, chutney, frozen grapes

HOT DRINKS
TEA 3
AMERICANO 35
LATTE ¢
CAPPUCINO 4
MOCCACHINO 4
FLAT WHITE 4
ESPRESSO 4
DOUBLE ESPRESSO 6
HOT CHOCOLATE 4
LIQUEUR COFFEE 7

(v) vegetarian, {ve) vegan, (gf) gluten free, all food is prepared in kitchens where nuts, gluten & other allergens could be present and our menu descriptions cannot
include all ingredients. full allergen information is available, please ask a member of staff for allergen information,



