
(VE) Vegan (V) Vegetarian (GF) Gluten free (GFA) Gluten free available – speak to your server

If you have a food allergy or intolerance, you must speak to your server about ingredients in our dishes before you order

 A 10% discretionary service charge will be added to your bill

LEMON ETON MESS £10
Lemon posset, lemon curd, meringue, raspberry sorbet, freeze dried raspberries. (V/gf) 

PROFITEROLES £9
Stuffed with honeycomb ice cream, chocolate sauce. (V) 

CLASSIC CRÈME BRÛLÉE £9
House shortbread (v) 

 
RUM SPICED PINEAPPLE £10

Coconut sorbet, toasted almonds and coconut shavings, fresh mint. ( ve /gf)

ICE CREAMS AND SORBET £3 PER SCOOP
We will let you know today’s selection. (Gf/v/ vea )

CHEESE BOARD £14
Black sticks blue, Brie, birkdale  cheddar 

With caramelised onion, fig and apple chutney, crackers, grapes. (V)

DESSERTS

BAILEY’S COFFEE

IRISH COFFEE 
(Jameson’s)

FRENCH COFFEE 
(Martell)

ITALIAN COFFEE 
(Amaretto)

CALYPSO COFFEE 
(Rum and kahlua )

SEVILLE COFFEE 
(Cointreau)

RUSSIAN COFFEE
 (Vodka)

LIQUER COFFEE £9
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