SOMETHING FOR

DESSERT

FOUR CHEESE BOARD 13.
A carefully curated selection of four British and Continental cheeses,
offering a balance of creamy, crumbly and blue.

Served with artisan crackers, seasonal fruit, chutney and grapes.

Perfect for sharing or pairing with a glass of wine.

STRAWBERRY CHEESECAKE 9.
Vanilla cheesecake on a white chocolate base, topped with
strawberry glaze and served with strawberry ice cream.

VANILLA CREME BRULEE 9.
Served with homemade shortbread and vanilla ice cream.

CHOCOLATE BROWNIE 9.
Served with honeycomb ice cream. (GFa)

SUMMER FRUITS PAVLOVA 9.
Homemade meringue topped with summer fruits compote
and raspberry sorbet. (GFa)

BLACK FOREST GATEAU 9.
Chocolate sponge, chocolate ganache, cherry confit and
cherry sorbet. (GFa) (DF)

(#le Ones

WARM CHOCOLATE BROWNIE 6.
Served with vanillaice cream. (GFa)

Allergen information: (GFA) Gluten-free available - (DF) Dairy-free

Disclaimer: Menuitems are subject to availability and may sell out.

We will offer alternatives where possible. Descriptions may notlist allingredients.

Please speak to a member of staffif you have allergies. We cannot guarantee dishes are nut-free.




