
Desserts & Digestifs

Sticky Ginger Parkin £9 (v)
{Pedro Ximenez}
Yorkshire rhubarb & stem ginger,
butterscotch sauce & clotted
cream

Dark Chocolate & Pistachio
Cremeux £9.75 (v) (ve) (n) (p) (df)
{Pedro Ximenez}
Berry salad, sweet woodruff,
foraged berry sorbet

Classic Crème Brûlée £9
(gf) (n) {Muscat}
Foraged fruit sorbet & macaron

Iced Banoffee Parfait £9.75
(v) (gf) {Muscat}
Dark chocolate, banana jam,
brownie crumb, vanilla
mascarpone, dulce de leche

British & Continental Cheese
Board £14 {Ruby Port}
Pickled grapes, crackers, Toms
bread & condiments

Hot Chocolate Fondant £10
(gf) (v) {Pedro Ximenez}
Honeycomb, sea buckthorn gel &
sorbet (gf)

Apple & Winter Berry
Frangipane Tartlet £9.50
crème anglaise, winter berry
sorbet (gf) (n) (v)

Affogato £5
Espresso & Vanilla Ice Cream
Double Shot +£1.00

Baby Guinness £5.50
Tia Maria & Baileys

Irish Coffee £9.50
Espresso, Irish Whisky & Cream

Coffee Royale £9.50
Espresso, Brandy & Cream

Baileys Coffee £9.50
Espresso, Baileys & cream

Calypso Coffee £9.90
Espresso, rum, Tia Maria & cream

Whisky / Amaretto Sour
£10.50
Whisky or Amaretto, Lemon Juice,
Sugar Syrup & EggWhite

Espresso Martini £11
Vanilla Vodka, Kahlua, Espresso
Decaf? Just ask!

Negroni £11
Gin, Sweet Vermouth, Campari,
Fresh Orange Slice

V- Vegetarian | VE - Vegan | VEA - Vegan Available | GF – Gluten Free | GFA – Gluten
Free Available | N – Contains Nuts | DF - Dairy Free | DFA – Dairy Free Available PN - Contains Peanuts


