
Dishes are prepared in our kitchen where all types of ingredients are used. Whilst care is taken, the use of shared equipment means we can’t guarantee that your 
food and drink will be entirely free from contact with allergens. Please ask a member of the team for more information and full menu allergen information. 

(v) = vegetarian, (ve) = vegan, (gf) = gluten free

Ask our team about our dessert cocktails and liqueur coffees

WINTER BERRY BREAD CRUMBLE (V)	 7 
a bread & butter winter berry base topped with  
crisp crumble & served with vanilla custard

WARM CHOCOLATE BROWNIE (V)	 7 
raspberry coulis, raspberry ripple ice cream & Oreo crumb 

BISCOFF STICKY TOFFEE PUDDING (V) 	 7 
with vanilla custard & Biscoff biscuit

WAFFLE DOUGHNUT (V)	 6 
warm waffle tossed in cinnamon sugar, topped with  
salted caramel ice cream & caramel sauce

CHOCOLATE TRUFFLE TORTE  (VE, GF)	 7 
citrus curd, pistachio & vegan ice cream

Desserts


