
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 

 

Sticky toffee pudding, toffee sauce, 

salted caramel ice cream, roasted 

hazelnuts       £9      

 

Chocolate brownie, dulche de leche,  

banana gel, caramelised banana,  

banoffee ice cream     £9 

 

Yuzu posset, caramelised white  

chocolate & pistachio crumb,  

raspberries, pistachio ice cream  £9 

 

Cheese – trio of local & British cheeses  

served with homemade brack, chutney  

& crackers           £12 

  

Affogato – vanilla ice cream ‘drowned’ 

with a shot of hot espresso   £7 

 

 

Ice cream 
 

Three scoops of your choice  

of flavours       £6 

 

Vanilla 

 

Salted caramel 

 

Honeycomb, caramel & fudge 

 

Chocolate 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Pudding wines, 125ml 

Château Petit Védrines, Sauternes,  

France                 £14.50 

 

Moscatel Marco Fabia,  Bodegas  

Ontanon, Spain      £13.50   

 

Elysium Black Muscat, Andrew Quady 

California                       £17.50

  

 

Port, 50ml 
 

Churchill’s Reserve Port       £4.50 

 

Churchill’s 10 year old Tawny   £5.50 

 

Taylor‘s Quinta De Vargelas  

Vintage Port           £6.50 

 

 

 

 

 

 

 

 

 

 
Information on allergens is available on request 

 


