Desseit;

White chocolate pannacotta
shortbread, orange gel, chard orange
£9.00

Sticky toffee pudding
salted caramel sauce, vanilla ice cream
£ 8.00

Chocolate brownie
poached pear, salted caramel, chocolate sorbet
£8.00

Apple Crumble
cinnamon, raison, granola, cinnamon ice cream
£8.00

Passionfruit mousse
textures of coconut, passionfruit briilée
£8.00

Selection of ice cream & sorbet
wafer curls, fresh berries
£7.50

Cheese board
homemade chutney, crackers, walnut loaf
£13.50

ALLERGEN INFORMATION
The initials below indicate which dishes meet specific dietary requirements.
(V) Suitable for Vegetarians (GF) Gluten Free, (VG) Vegan
Please notify your server of any allergies or dietary restrictions you may have.
(GFA) Gluten Free Adaptable, (VGA) Vegan Adaptable




Espresso, a single shot of dark rich coffee
£3.00

Espresso Macchiato, espresso with a small amount of foam
£3.50

Americano, espresso with hot water to offer a light crema
£3.50

Flat White, creamy steamed milk poured over a double shot of espresso
£3.95

Caffe Latte, rich espresso balanced with steamed milk and a light layer of foam
£3.95

Cappuccino, double espresso topped with steamed milk foam, chocolate sprinkle
£3.95

Affogato, espresso with a scoop of Vanilla ice cream
£4.00

Hot Chocolate, dark, rich chocolatey milk
£ 4.50

Caffe Mocha, espresso with hot milk added to indulgent chocolate cocoa
£4.75

Tea selection, served in a pot with cold milk or lemon
£3.50

Decaffeinated teas and coffees are available as are alternatives to dairy milks.

All prices include VAT. Service charge is not included.




