
D E S S E R T  M E N U

D E S S E R T  M E N U

Iced Lime Parfait, Mint & Spiced Rum, 
Lime Sorbet, Coconut and Oat Crumble (v/gf)   

‘ M O J I T O ’

 

S T I C K Y  T O F F E E  P U D D I N G

Butterscotch Sauce, Vanilla Ice Cream (v/veo/gfo) 

S E L E C T I O N  O F  B R I T I S H  C H E E S E S

Biscuits, Grapes, Celery and Chutney (gfo) 

(v) Vegetarian (ve) Vegan (gf) Gluten Free (gfo) Gluten Free Option

our ingredients.  Please note allergenic ingredients, including nuts, are present in our kitchen and therefore we are not able to 
guarantee that any dish can be made 100% allergen free.  Fish dishes may contain bones.

P E A R  T A R T  T A T I N

White Wine Poached Pear Tatin, 
Vanilla Ice Cream (v)

   

‘ S T R A W B E R R I E S  &  C R E A M ’

White Chocolate Mousse, Strawberries, 
Milk Gel, Strawberry Sorbet (gf) 

S A L T E D  C A R A M E L  D O M E

Dark Chocolate Mousse, Salted Honeycomb, 
Clotted Cream Ice Cream (v/gf) 

Fresh Raspberries, Vanilla Chantilly, 
Raspberry Gel, Shortbread and Raspberry Sorbet (v)

R A S P B E R R Y  S H O R T C A K E

(+£2 Supplement) 

All Desserts £8.50 each


