
DESSERTS 

Sticky toffee pudding     £8.00 

Salted caramel sauce, Biscotti ice cream  

              

Baked lemon & blueberry cheesecake  £8.00 

Lemon cured, blueberry compote, torched meringue 
 

Warm treacle tart       £8.00  

poached clementines, honey & ginger ice cream 

  

Dark chocolate & peanut butter fudge torte  £8.00 

Iced peanut butter parfait, brandy snap  
 

Rhubarb & raspberry Eton Mess (GF)  £8.00 

Vanilla seed Chantilly, sesame seed meringue, caramelised 

white chocolate, Raspberry compote, poached rhubarb 
 

Cheese Board      £9.50 

Selection of English cheeses served with apple,  

grapes, farmhouse chutney and artisan biscuits 
 

Selection of ice creams and sorbets (GF, VE) £5.50 

 

 

 

(If you have any concerns about the presence of allergens, please 

speak to a member of staff) 

This Menu is subject to change without notice 


