Desserts

Lemon Posset & Limoncello
Garnished with fresh raspberries and shortbread biscuits

Chocolate Brownies N
With crushed pistachios and pistachio ice cream

Warm Chocolate Pudding cF*
With chocolate sauce and vanilla ice cream

Bread & Butter Pudding
With caramelised orange glaze, served with custard

The Rose Cheesecake

(ask your server for today’s flavour)
Add: Scoop of Ice Cream for £1.00

6.50

6.50

6.50

6.00

7.00

-- All the above desserts are Homemade --

Gluten Free Naughty Chocolate Cake cF
Served with vanilla ice cream

Ice Cream with wafer biscuit (3 scoops)
Children’s Ice Cream with wafer (2 scoops)
Flavours - pistachio N, chocolate, vanilla and strawberry
Sorbets with wafer biscuit pr (3 scoops)
Children’s Sorbet with wafer pr (2 scoops)

Flavours - lemon, mango and blackcurrant

7.00

4.00
2.50

4.50
3.00

V - Vegetarian GF - Gluten Free GF* - Gluten Free Alternative

N - Contains Nuts DF - Dairy Free

Allergen information is available, please ask a member of staff if you

have any questions and they will be happy to help

Coffee and Teas

Americano 2.70 Cappuccino
Latte 3.00 Flat White
Macchiato 2.50 Mocha
Espresso 2.30 Double Espresso

Cup of Tetley Tea 2.10 Pot of Tea for Two

Specialty Teas 2.50

Liqueur Coffee

Irish 6.10 Calypso
Baileys 6.10 French

Hot Chocolate 2.90

With whipped cream and marshmallows

Decaf Coffee & Tea Available upon request

Night Cap

Grahams Port 10 Year 4.00
Special Reserve Port 5.50
Harvey’s Bristol Cream 5.50
Courvoisier Brandy 4.00
Remy Martin VSOP 5.50
Baileys 4.00 Tia Maria
Amaretto 4.00 Glenmorangie Malt
Jameson’s Whiskey  4.00 Bells Whisky
Johnnie Walker Red 4.00 Jack Daniels

Southern Comfort 4.00

Obun Whiskey 14yr 8.10 Dalwhinnie 15yr

Pot of Specialty Teas
Earl Grey, Camomile, Green, Peppermint and Decaf

3.00
3.00
3.00
2.50

3.10
3.50

6.10
6.10

4.00
5.40
4.00
4.00

Talisker Whiskey 10yr 6.40

6.40



