Pudding Menu

Favourites
©Hot Black Cherries £4.25 Cheese & Biscuits £4.45
Hot black cherry sauce smothered with vanilla A platter of Cheddar Cheese and Blue Stilton
ice cream and finished with fresh cream. served with assorted biscuits, grapes & celery
©Banoffee Meringue Roulade £4.25 Apple & Toffee Crumble Pie £4.45
Banana combined with sticky toffee sauce and fresh A delicious warm apple crumble pie smothered in
cream rolled in a brown sugar meringue with pecan nuts toffee sauce and served with freshly whipped cream.
Traditional Italian Tiramisu £4.75 Profiteroles £4.25
A piece of dessert heaven for lovers of cocoa and coffee beans. 5 Cream filled profiteroles served on a bed of ice cream
A moist sponge layered with Marsarla drenched cream with a And smothered in chocolate sauce
dusting of cocoa powder finishing this classic Italian recipe
©Almond Chocolate Tart £4.25 What a Load of Waffles £4.25
Almond biscuit base with nougat butter cream topped with soft caramel, Delicious sweet waffles served with vanilla ice cream with
peanuts and milk chocolate. Served with whipped cream A choice of sauces: chocolate, toffee or raspberry

Deluxe Choice

‘Give Me Five’ £5.25 Rich Chocolate and Peanut Stack £5.65
Cant make up your mind? Then this dessert is especially for you. Creamy chocolate and buttery caramel layered between chocolate brownie,
A little taste of 5 of our popular pudds. A Chocolate covered profiterole, A topped with roasted peanuts and entwined In a delicious peanut butter
taste of Tiramisu, mini chocolate and peanut stack, Berry topped waffle and a crunch and served with whipped cream and a scoop of vanilla Ice Cream
shot of hot black cherries
Tart Au Citron £4.95
Red Cherry Cheesecake £5.75 A classic, zesty lemon mousse set on a delicate pastry base and
A luxurious combination of silky smooth cheesecake mirrored Dusted with icing sugar. Served with freshly whipped double
with vibrant red cherries. Served with fresh whipped cream cream and garnished with raspberry coulis and wild berries
and creamy ice cream
Giant Four Layer Carrot Cake £5.65 Delux Melted Chocolate Fudge Cake £5.75
A giant, moist carrot cake made with raisins, walnuts and pineapple finished A giant mouthful of chocolate pudding between two layers
with a smooth cream cheese icing and a drizzle of white chocolate ganache, of dark, moist, chocolate drenched chocolate cake!
served with pouring cream Served with freshly whipped cream & ice cream
Old Fashioned Puddings
Sticky Toffee Pudding £4.45 Deep Dish Apple Pie £3.95
A delicious homemade style toffee pudding made with dates and Our deep dish apple pie is generously filled with fresh apples
cream in a rich butterscotch sauce and smothered in custard Encased in a mouth watering pastry. Served either hot or cold with

your choice of freshly whipped cream, vanilla ice cream or custard.

Rhubarb and Apple Crumble £4.45 Treacle Tart £4.25
Bramley apples and rhubarb beneath a crisp Sticky treacle on a traditional pastry base with lattice top
crunchy crumble and smothered with creamy custard and smothered in creamy custard
Ice Cream
Crunchy Bailey Boo £5.25 Chocolate Explosion £4.95
A delicious combination of vanilla ice cream, toffee Rich chocolate and toffee sauce, Mars Bar chunks, Cadburys
sauce blasted with Honeycomb Crunchie bars and Chocolate Flake and crunchie pieces all layered between vanilla ice cream and
zapped with real Baileys Irish cream liqueur. topped with freshly whipped cream. A real chocoholics dream!
Plain & Simple £3.25 Our All Natural Award Winning Ice cream is vegetarian,
Plain and simple vanilla ice cream served with your gluten free and loc auy made in Nottinghamshire

choice of chocolate, toffee or raspberry sauce

© = Wheat Free / Suitable for coeliacs

Coffee’s & Liqueurs
Freshly Filtered Coffee £1.85 Floater Coffee £2.10
Espresso £1.85 Baileys Latte £3.95
Cappuccino £2.25 Latte £2.25
Pot of Tea £1.75 Hot Chocolate (served with Cadburys flake)  £2.50
Liqueur Coffees (25ml measure) £3.95 With Whipped Cream +25p
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