
DESSERTS
Marshfield Farm Award Winning Real Dairy Ice Cream & Sorbet

Chocolate Heaven, Rum & Raisin, Strawberry & Clotted Cream, Vanilla Clotted Cream, 
White Chocolate & Honeycomb, Raspberry Sorbet (v)

2 Scoops - 5.95     3 Scoops - 7.95

Affogato 
Freshly ground Lavazza espresso poured over 2 scoops of vanilla ice cream, amaretti biscuits. (v)  

Add a shot of Baileys, Disaronno or Tia Maria +3.00
7.50

Crumble Of The Day
Ask your server for today’s option, served with vanilla custard. (v)

9.50

Double Chocolate Orange Brownie
Double chocolate orangie brownie with vanilla ice cream & raspberries compote. (v)

9.50

Tia Maria Crème Brulée
The classic French dessert with a modern twist, served with amaretti biscuits. (v)

10.95

Caramelised Lemon Tart
Our chef’s signature lemon tart, served with a scoop of zingy raspberry sorbet (v)

10.95

Apple & Butterscotch Tarte Tatin
Freshly baked apple & butterscotch tarte tatin with caramel & cinnamon, 

topped with award winning vanilla ice cream (v)
(Allow 15 minutes)

11.95

Disarronno 
Tia Maria
Cointreau 
Baileys
Courvoisier VS
Remy Martin VSOP
Courvoiser XO

4.50     6.50
4.50     6.50
4.50     6.50
4.50     6.50
5.00     8.00
7.50   12.00

12.95   21.95

 LIQUEURS & COGNACS 
Boschendal Vin D’OR

125ml £7.50   Bottle £22

Bulas Late Bottled Vintage Port 
125ml £9   Bottle £43

Bulas 10 Year Aged Port
125ml £10   Bottle £50

 DESSERT WINE & PORT 

Pot Of Tea
Taylor’s Speciality Teas
Espresso
Americano

    2.75
2.75

  2.75
  3.25

Latte
Cappucino
Flat White
Mocha

    3.50
3.50

  3.50
  3.75

Espresso Martini 
Absolut Vanilia, Tia Maria, Freshly Ground Lavazza Coffee, Honey 

£9.95

HOT DRINKS


