
 
DESSERTS 

 

White Chocolate Crème Bruleé with cinnamon shortbread V GFA 8.50 

 

Fig, Plum & Hazelnut Tart served with blackcurrant sorbet 

& white chocolate sauce V 8.50 

 

Butterscotch Cheesecake served with brandy poached pears 

& vanilla ice cream V 8.50 

 

Sticky Toffee Pudding with caramel ice cream & rich toffee sauce V 8.00 

 

Affogato vanilla ice cream with espresso & biscotti V GFA 4.90 

add a shot of Baileys 4.50  add a shot of Disaronno 4.00 

 

Ice Cream & Sorbet two or three scoops 4.50/ 6.75 

Vanilla, Chocolate, Salted Caramel, Honeycomb, Strawberry Ice Cream V GFA 

& 

Mango, Apple VGA, Raspberry, Blackcurrant Sorbet V GFA 

 

Pastel de Nata- the perfect “mini-sweet” to round off your meal V 2.50 

 

or… why not enjoy one of our pastries from our coffee shop display?  

Ask a member of staff for today’s selection! 

 

“Four Cheese” Cheese Board 11.75 

with crisp breads, grapes & apple & ginger chutney GFA 

 
AFTER DINNER MARTINIS 

 

Espresso Martini Absolut Vodka, Kahlua & Espresso 10.50 

 

Baileys Espresso Martini Absolut Vodka & Baileys 10.50 

 

Caramel Espresso Martini Stoli Caramel Vodka, Baileys & Espresso 10.50 

 
FOOD ALLERGIES & INTOLERANCES 

GFA denotes there is a Gluten Free option available upon request. 

VGA denotes there is a Vegan option available upon request. 

Please let us know if you have any other dietary requirements when  

making your order. 


