
DESSERTS

ALLERGIES 
Vegetarian, Vegan & Gluten Free.  We can tailor most dishes to your requirements. Please ask your server for details. They 
may take a little longer but we’ll do our best.  Consuming raw meats, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Customer Satisfaction is very important to us, if you 
would like information regarding potential allergens within our dishes please ask staff for information.  You may chose to 

wear a facemask.  If unsure please ask your server for our policy. 

Homemade Sticky Toffee Pudding  
Served with Salted Caramel Sauce & Vanilla Ice-Cream

Affogato £10
Coffee, Vanilla Ice Cream, Toasted Hazelnuts, 

Biscotti & Shot of Baileys

Bramley Apple Crumble Sundae
Baked Apples, Chantily Cream, Salted Caramel Sauce  

with Crumble Topping

Classic New York Cheesecake  
Biscuit Crumb, Raspberries & Vanilla Ice-Cream 

Milk Chocolate Mousse
Banana Bread, Chocolate Soil, Salted Caramel & Peanut Brittle

Rose Poached Peaches 
with Vanilla & Pistachio Mascarpone, Biscuit Crumb & Churro

All £8
unless stated


