
Dessert Menu
VANILLA CRÈME BRÛLÉE  10

Spiced Plum Jam, Shortbread Crumb 
 

COWBRIDGE MESS  8
Autumnal berry compote, meringue, chantilly cream (GF) 

 
CINNAMON BRIOCHE BREAD & BUTTER PUDDING  9

Thick custard
 

CHERRY BAKEWELL CHEESECAKE  8.5
White chocolate sauce

 
RUM & RAISIN CHOCOLATE BROWNIE  9

Chocolate sauce, vanilla ice cream (VG & GF) 

STICKY TOFFEE & CARAMELISED DATE PUDDING  8
Butterscotch

WELSH CHEESE SHARING BOARD  18
Welsh cheese, caramelised red onion chutney, grapes, 

salted butter & welsh crackers

FANCY SOME ICE CREAM?
Add to any dessert for +2 per scoop

To Finish

Espresso
Americano

Latte
Flat white

Cappuccino
Mocha

Macchiato
Cortado

Floater coffee 

COFFEES TEAS/INFUSIONS

English Breakfast 
Earl Grey

Green
Peppermint

Lemon & Ginger
Mixed Berry
Chamomile

LIQUEUR COFFEES
7.5

Irish
French
Calypso
Seville

Baileys 

Whisky, Cognac, Port, Limoncello
Please ask a member of the team for other options

Digestifs

Please let us know if you have any allergies or require information on any ingredients in our dishes.
 A discretionary optional service charge of 10% will be added to your bill and all proceeds go to all of our teams.


