0519

dessert Menu
Warm bakewell tart
clotted cream ice cream
6.95

Dark chocolate delice
rum caramel, banana, peanut butter ice cream
7.95

Vanilla panna cotta
poached rhubarb, ginger crumble, rhubarb sorbet
7.25

Blood orange cheesecake
honeycomb, malted milk ice cream
7.95

Selection of finest English cheeses (v)
with biscuits and homemade chutneys
8.95

(v) suitable for vegetarians (ve) vegan (gf ) gluten free (gfo) gluten free option available
(w) wine/ale recommendation for this dish
Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details
Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some
of our dishes contain nuts and other dishes may contain nuts or nut traces. If you have any allergies or special dietary
requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our
dishes. If you are in any doubt, please select another dish from our menu.

0519

cocktail dessert Menu
Chocolate Orange Martini
cointreau, cocoa, egg white
8.95

After Eight Martini
crème de menthe, cocoa, egg white
8.95

Baileys Martini
irish cream, kahlua, coffee
8.95

Espresso Martini
vodka, kahlua, coffee
8.95

(v) suitable for vegetarians (ve) vegan (gf ) gluten free (gfo) gluten free option available
(w) wine/ale recommendation for this dish
Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details
Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some
of our dishes contain nuts and other dishes may contain nuts or nut traces. If you have any allergies or special dietary
requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our
dishes. If you are in any doubt, please select another dish from our menu.

