DESSERTS

Chocolate Fudge Cake: A generous portion of rich moist chocolate fudge cake
served hot or cold with your choice of accompaniment. . .................... £4.50

Raspberry Créme Brule: A fresh twist on a classical French dessert, truly
irresistible! . . . ... £4.75

Treacle & Pecan Tart: A sumptuous, freshly made rich treacle & Pecan tart,
served hot or cold . . ... . ... e £4.75

Homemade Bread & Butter Pudding: Another great classic, made fresh
daily by our chef. . . . . .. e £4.50

Profiteroles: True indulgence! Beautifully light Choux pastry balls, filled with
cream and topped with a rich chocolate sauce . .................cuuiu.... £4.75

Hot Pudding of the Day: A traditional favourite chosen daily by our Chef. You
won’t be disappointed! .. ... .. .. .. £4.75

Ice-cream: 3 scoops of our deliciously creamy selection. Chocolate, Strawberry or
Vanilla. . . ... £3.50

Cheese & Biscuits: Cheddar, Stilton and Brie served with crisp crackers and
Jresh grapes . . ... ... e £6.95

Please also see our wide selection of after dinner drinks.

Fresh produce & fish prepared daily. Due to the nature & demand of some dishes certain dishes may not always be
available. Some dishes may contain nuts. To the best of our knowledge no GM products are used in the preparation
of our menu. All weights are approximate prior to cooking. There may be a waiting time in the preparation of some
dishes. (V)Vegetarian. VAT is included at 15.0%.There will be a 10% service charge applied to parties of 10 or more.



