Desserts

All our desserts and ice creams are made in our own kitchens
using where possible, fresh, seasonal, local or home grown
produce

All desserts £5.75

The Warm

Bread and butter pudding — homemade brioche set over a creamy
egg custard with delicate spices and raisins
(served with custard, cream or ice cream)

Caramel pear and hazelnut crumble, vanilla ice cream and caramel
sauce

The Cold

Chocolate assiette — a selection of rich and gooey chocolate
desserts

Rhubarb and elderflower fool + with biscuits
Trio of créeme brulees +

And The Frozen

Raspberry meringue parfait with raspberry coulis +

~~A~

A selection of homemade ice creams + and sorbets ~ +
(see small table boards)

Mix and match £1.60 per scoop

+ can be gluten free ~ can be dairy free
We are able to alter some of these dishes for specific dietary
requirements, please inform us when ordering



