
Desserts

Please inform us of any allergies you may have. As our food is prepared fresh in our kitchen, we cannot guarantee
items will be entirely free of trace allergens.

If you suffer from a life-threatening allergy, please make a manager aware of this.

A discretionary 12.5% service charge will be added to your bill, this can be removed on request
 

Please note we are a cashless venue

Hot  Drinks
English Breakfast / Decaf
Moroccan Mint
Green & Peaches
Earl Grey
Chamomile
Fresh Mint Tea
Lemongrass & Ginger

All Teas  3.7 Cappuccino
Latte
Flat White
Espresso
Americano
Hot Chocolate
Milk alternatives

4.1
4.1
4.1
2.5
3.5
3.5
0.5

* = Can be made gf

Sticky Toffee Pudding 
Muscavado toffee sauce & vanilla ice cream (GF)

Braeburn Apple, Pear & Blackberry Crumble *
Served with custard

70% Dark Chocolate Tart  
Caramelised oranges & orange sorbet (VE)

Christmas Pudding  
Clementines & brandy butter

Port & Anise Roasted Figs
Mulled wine sorbet & almond crumble (VE)

Seasonal Cheeseboard   *
Fig chutney, celery & sourdough crakers (£5pp supp.)

2 Course for £32.00pp / 3 Course for £39.50pp
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