
Let’s Indulge!

DESSERTS



Sweet Treats
Bakewell Sponge (v) 
Warming Bakewell sponge, topped with almonds. 
Served in a raspberry and almond custard.

Milk Chocolate Pudding (v) 
Delicious chocolate sponge served hot, 
in a milk chocolate sauce.

Sticky To� ee Wa�  e Pudding (v)
Delicious to� ee sponge with wa�  e chunks in 
a sweet to� ee sauce. Served with your choice 
of vanilla ice cream or custard. 

Lemon Meringue Cheesecake (gf) 
Lemon cheesecake with a biscuit base topped 
with crunchy meringue pieces. 

Lotus Bisco�  Cheesecake (v)  
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A crunchy biscuit base made with Lotus 
Bisco�  biscuits, topped with a smooth creamy 
cheesecake. Finished with more Lotus Bisco�  
biscuits and a chocolate drizzle.

To� ee & Honeycomb
Cheesecake (gf) 
Layers of creamy cheesecake on a crunchy biscuit base 
topped with chunks of to� ee and to� ee sauce.

Gin & Red Berry Cheesecake  
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A crunchy digestive biscuit base with a smooth creamy 
vanilla cheesecake, layered with a gin-soaked 
sponge syrup. Finished with mixed berries.

Summer Fruits Crumble (v) 
A comforting crumble, fi lled with a selection of summer 
berries. Served with vanilla ice cream or custard.

Victoria Sponge Cake (v)
Scone & Jam
Carrot Cake (v) H
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Chocolate Fudge Cake (v)

Yarde Farm Ice Cream
A single tub of seriously good 
ice cream. Ask a member of 
the team to hear what fl avours 
we have available.

Hot Drinks
Please ask at the bar or the diner for any meals allergen content. Some of our products may contain GM foods and/or nuts. Owing to our multifunctional kitchen cooking procedures, all fried items may 
contain traces of all allergens. While we take care to preserve the integrity of our vegetarian products, we advise that they are prepared in a multi kitchen environment. Subject to availability. Photography 
is for guidance only. We reserve the right to withdraw/change o� ers (without notice), at any time. We operate a Think 21 policy. Photographic ID may be required. Desserts pictured on the front of the 
menu: Lotus Bisco�  Cheesecake, Bakewell Sponge and Summer Fruits Crumble. (gf) Gluten Free   (v) Vegetarian.
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£3.15 each 
or £6 for 2

ENJOY THESE FOR £1.75 EACH

WINNING 
IN THE 
TASTE 

STAKES!
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Cheese & Biscuits £2.60
Two cheese crackers, with a portion of cheddar 
cheese, butter and soft cream cheese.

Ice Cream with a choice of sauce (gf)
Two scoops of vanilla ice cream with a choice of salted 
caramel, to� ee, strawberry or lemon sauce. 

 Tea £1.20
Co� ee £1.30

Cappuccino £1.40
Latte £1.40
Mocha £1.50
Hot Chocolate £1.40

G
in &

 Red Berry Cheesecake


