
ALL £7.50

STICKY TOFFEE PUDDING (GF) (VE AVAILABLE)
Toffee sauce, vanilla ice cream

May contain traces of nuts & gluten 

 CHEESECAKE OF THE DAY 
Ask us for today’s choice

BREAD & BUTTER PUDDING
Cinnamon and chocolate bread and butter pudding, served with custard 

CHOCOLATE FONDANT 
Served with white chocolate ice cream

May contain traces of nuts

CRÈME BRÛLÉE (GF AVAILABLE) 
Madagascan vanilla, fresh berries, shortbread biscuit 

SPICED APPLE CRUMBLE TART (GF AVAILABLE) 
Served with butterscotch ice cream

TOFFEE APPLE SPONGE
Served with custard 

ICE CREAM £6.50 (VE AVAILABLE) 
Three scoops of locally made artisan ice cream, choose from:

Chocolate, strawberry, vanilla, salted caramel, coconut, white chocolate, mint chocolate, raspberry
ripple, vegan vanilla, vegan chocolate orange, vegan mango sorbet, vegan raspberry sorbet

Dessert Menu

Our food, where possible is locally sourced and cooked to order. Please allow time during busy periods for our team to prepare your food. There are a
number of recognised allergens present in our kitchen, if you are concerned, inform us and we can offer detailed information regarding our menu.

(v) Vegetarian (ve) Vegan (gf) Gluten free 

Please see our drinks menus for a selection of teas, coffees, liqueur
coffees and hot chocolates

Hot drinks


