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.

STEAMED SYRUP SPONGE 9.
Soft steamed sponge with golden syrup, served with your choice
of vanillaice cream or custard.

WHITE CHOCOLATE CREME BRULEE 9.
Smooth white chocolate custard beneath a crisp caramelised
sugar topping, with gingerbread ice cream and ginger shortbread.

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

BLACKBERRY & APPLE CRUMBLE 9.
Blackberries and apples beneath a golden crumble topping,
served with your choice of vanillaice cream or custard.

CHOCOLATE & ORANGE GATEAU 9.
Rich chocolate and orange gateau paired with refreshing blood
orange sorbet. (GF) (VG)

(e Ones

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

Allergen information: (VG) Vegan | (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 not list allingredients.




