
D E S S E R T S

T U R N  O V E R  F O R  A F T E R - D I N N E R  D R I N K S . . .

All our food is prepared in a kitchen where cross-contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is available upon 
request. If you have a question, food allergy or intolerance, please let us know before placing your order. Dishes containing fish and hand-pulled chicken may contain small bones. 

Some of our dishes contain alcohol; please ask a member of staff for further information. (v) = made with vegetarian ingredients; (ve) = made with vegan ingredients, however,  
some of our preparation and cooking methods could affect this. The nutritional information for our menu is provided as a guide. It is calculated using average values and is based  

on a typical serving size. If you require more information, please ask your server. Please note an optional 10% service charge will be added to the bill for tables of six or more.

THE HOUSE SHARER Chocolate brownie, baked vanilla cheesecake, mango & berry meringue mess, 
Bourbon vanilla ice cream cookie sandwich £11.95

BRITISH CHEESE BOARD Shepherds Purse Yorkshire Blue, Lubborn Somerset Camembert,  
Belton Farm Red Leicester and Isle of Man vintage Cheddar with a selection of Fudge’s nut & mixed  

seed biscuits, grapes, celery and chutney (v) £7.75
Enjoy a glass of port with your cheese £3.00

MELTING CHOCOLATE & PEANUT BOMB filled with sticky toffee pudding and peanut 
butter cream. Served with Bourbon vanilla ice cream & hot salted caramel sauce (v) £7.95

CHOCOLATE & RASPBERRY PUDDING A silky chocolate sponge, filled with a raspberry 
compote middle. Served with Bourbon vanilla ice cream (v) £6.95

NEW YORK STYLE BAKED VANILLA CHEESECAKE with a forest fruit compote  
and whipped cream (v) £6.50

WARM BELGIAN CHOCOLATE BROWNIE with Bourbon vanilla ice cream (v) £6.50

VANILLA CRÈME BRÛLÉE served with home-baked sultana & oatmeal biscuits (v) £5.95 

MANGO, BERRY AND COCONUT MERINGUE MESS Crushed meringue, with mango, 
berries & passion fruit coulis, folded in a coconut sauce £6.95

APPLE & BLACKBERRY CRUMBLE topped with a demerara sugar crumb,  
served with custard (v) £5.95

STICKY TOFFEE PUDDING with Bourbon vanilla ice cream (v) £6.50

PINEAPPLE TARTE TATIN topped with mango and served with coconut milk sorbet (ve) £6.95

ICE CREAM & HOME-BAKED TRIPLE CHOCOLATE COOKIE Choose three scoops 
from Bourbon vanilla, praline, double chocolate or strawberry (v) £4.95

MINI DESSERT & A HOT DRINK Choose from Belgian chocolate brownie,  
baked vanilla cheesecake or apple & blackberry crumble (v) 340kcals or less £4.95
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English Breakfast, Organic Peppermint, Organic Earl Grey,  
Lemongrass & Ginger, Organic Sencha Green Tea, Organic Rooibos, and Mango Tango

S E L E C T I O N  O F  T E A S

A F T E R  D I N N E R  D R I N K S

Coconut milk and soya non-dairy alternatives are available.

H O T  D R I N K S

D I G E S T I V O
Don’t fancy a dessert? Why not try one of our digestivos – the perfect way to finish off a meal.

T U R N  O V E R  F O R  D E S S E R T S . . .

£2.50

IRISH COFFEE CALYPSO COFFEE BAILEYS LATTE

£4.95 £4.95 £4.95

COINTREAU ORANGE
HOT CHOCOLATE 

ESPRESSO  
MARTINI 

£4.95 £7.95

AMERICANO FLAT WHITE DOUBLE ESPRESSO

£2.50 £2.75 £2.75

CAPPUCCINO LATTE HOT CHOCOLATE

£2.75 £2.75 £2.75

CANDY FLOSS 
MARTINI 

CUCUMBER  
RIBBONS

OLD 
FASHIONED

£7.50 £8.50 £9.50


