
choice of vanilla, strawberry, belgian chocolate, blueberry, banana, mint chocolate,
italian coffee, raspberry sorbet (ve), vegan vanilla (ve), vegan raspberry (ve)

Ice creams & sorbet                   2 scoops 4.5  |  3 scoops 6                                                         

served warm, with chocolate shards, chocolate sauce & white chocolate ice cream (v)

White chocolate blondie - 8

with chantilly cream, lemon curd, poached blackberry in red wine syrup &
raspberry coulis (v, gf)

Lemon & blackberry meringue - 8

served warm, with vanilla ice cream, orange gel & orange segments (v, gf)

Almond, orange & polenta cake - 8

with  fruit gel & raspberry sorbet

Baked vanilla cheesecake - 8

apple & pear honey fruit crumble, served with custard, ice cream, or cream (gfa, vea)

Homemade crumble - 8

Cheese & biscuits - 10

with biscuits, grapes, celery & honey (gfa, v) 

with almonds, served with a lemon sorbet & rapsberry compote (v)

Raspberry bakewell tart - 8

v/va -  vegetar ian/avai lable    ve/vea -  vegan/avai lable    gf/gfa -  g luten free/avai lable
Please ask a  member of  staff  for  informat ion regarding a l lerg ies
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