
 

The Sharer  Columbian chocolate glazed brownie with 
vanilla ice cream; treacle tart with lemon curd; vanilla 
& peach crème brûlée with poached raspberries; rich 
chocolate mousse; and an apple & summer fruit crumble 
with custard £10.50
Vanilla & Peach Crème Brûlée with poached  
raspberries £5.75
Salted Caramel and Chocolate in a Pastry Pot with 
caramel sauce and Chantilly cream £6.25
Apple and Summer Fruit Crumble with custard £5.50
Treacle Tart with lemon curd £4.95
Home-baked Cookie and Ice-cream choose from 
chocolate, strawberry or vanilla £3.95
Columbian Chocolate Glazed Brownie with vanilla  
ice‐cream £4.95
Strawberry Tart with fresh strawberries, strawberry 
coulis and chopped nuts £4.95
Chocolate Sponge with chocolate sauce £3.95
Your Choice of 3 Scoops – chocolate, strawberry, vanilla 
ice‐cream or raspberry sorbet £2.95
Mascarpone Cheesecake with blackberry & wild blue 
berry compote £4.95
Selection of British Cheeses – Cropwell Bishop Stilton, 
Beltons Double Gloucester Cheddar and Capricorn Goat’s 
cheese with biscuits and garden fruit chutney £6.95  
Why not add a glass of Reserve Port for £3.20?

Dessert Wine 
Sauternes les Garonnelles is a luscious wine to linger 
over ‐  sweet, rich and full of apricot, peach and honey 
flavours, but with a wonderful crisp finish...  
Make pudding really special with a 375ml bottle for £16.95

Coffee & Tea
Americano £2.15
Espresso £2.00
Double Espresso £2.50
Cappuccino £2.50
Latte £2.50
Selection of Teas £2.15
Hot Chocolate £2.50

After Dinner 
Drinks
Irish Coffee £3.95
Baileys Latte £3.95
Choc Orange £3.95
Cinnamon Choc £2.95
Amaretto Disaronno 
£3.10
Cockburn’s Special 
Reserve Port £3.20
Courvoisier VS £3.10
Singleton Malt Whisky 
£3.60
Rémy Martin XO £6.95

All of our food is prepared in a 
kitchen where nuts, gluten and 
other allergens are present. Our 
menu descriptions do not include 
all ingredients ‐ if you have a 
food allergy, please let us know 
before ordering. Full allergen 
information is available.

To Finish...




