
DESSERT MENU

CHRIS’S HOMEMADE HOT CHOCOLATE BROWNIE £6.95
A chocolate lovers dream of milk, dark and white chocolate

topped with melted chocolate & ice cream (GF/V)

FRESH RASPBERRY & WHITE CHOCOLATE CRÈME BRÛLÈE £6.95
Served with Ellie’s homemade shortbread biscuits (V)

BRAMLEY APPLE CRUMBLE £6.95
Homemade custard (V)

HOMEMADE CHOCOLATE POT £6.95

Lightly whipped milk chocolate, topped with chantilly cream,
salted caramel sauce and caramel shards (GF/ V)

MARSHFIELD FARM DAIRY ICE CREAM
 TWO SCOOPS £3.95

THREE SCOOPS £5.45

TRIO OF SORBET £5.45

Please ask your server for flavours

Please ask your server for flavours

CHEESE BOARD £9.95
Selection of three cheeses, red onion chutney, grapes, celery, biscuits

Berry coulis (V/VG/GF)

PEARLS WHIPPED ICE CREAM SUNDAES

ADULT £6.95  |  CHILDS £4.95

ETON MESS
Mixed berries, meringue, berry coulis

MILKY BAR & MARSHMALLOW
Milky bar chunks, white chocolate sauce

BANOFFEE
Sliced banana, toffee chunks, toffee sauce

CHOCOLATE BROWNIE
Chocolate sauce, flake

Please make sure your server is aware of any dietary requirements or allergies. GF = Gluten Free / V = Vegetarian / VG = Vegan

Please note a discretionary service charge of 10% will be automatically added to tables of 6 or more.


