
HOMEMADE DESSERTS

ALL HOMEMADE DESSERTS CAN BE SERVED WITH VANILLA ICE CREAM, CLOTTED CREAM
OR CUSTARD

Homemade Cheesecake of the moment
Please ask for todays flavour. 7.95

Treacle tart (VGO) 7.95

Adults Ice cream (GFO)
Your choice of vanilla, chocolate, or strawberry. 5.95

• add sauce 50p •

A Chef's bake of the day
Ask your server for today's choice. 7.95

A Fudgy chocolate brownie (GF) (VGO)
served with warm chocolate sauce 7.95

A Banoffee tartlet
Pastry case filled with toffee sauce, sliced banana and cream 7.95

ICE CREAM SUNDAES

Black forest (GFO) (VO)
Chocolate ice cream, red fruit coulis,
brownie pieces and whipped cream. 7.50

• Make it a sharer for 2 for 3.00 •

Biscoff
Vanilla ice cream, caramel & biscoff sauce,

biscoff crumb and whipped cream. 7.50
• Make it a sharer for 2 for 3.00 •

A Millionaire sundae
Chocolate ice cream, brownie pieces,

shortbread crumb, caramel sauce +whipped
cream and a wafer. 7.50

• make a sharer for 2 for 3.00 •

A banofee
vanilla ice cream, banana, caramel, whipped

cream and a wafer 7.50
• make a sharer for 2 for 3.00 •

HOT DRINKS

Latte 3.40 Cappuccino 3.40

Flat White 3.40 Americano 3.20

Espresso 2.90 Caramel Latte £3.80

Mocha 3.40 HOT PEANUT BUTTERCUP
A warming and tasty drink made with peanut
butter whiskey, hot chocolate and topped
with cream and toasted marshmallow. 6.95

Hot Chocolate 3.40

Pot of Tea 2.50
Vanilla Latte 3.80

Herbal tea. 2.70
Liqueur Coffee 6.50

Allergen information available on request.  (GF) = No Gluten containing products within the dish
| (GFO) = Option to prepare without any gluten containing products. (V) = vegetarian | (VO) =
vegetarian option (VG) = Vegan | (VGO) = vegan option
• Please note we do prepare gluten containing products within our kitchen so although great care is taken to prepare items separately, we cannot
guarantee items to be 100% gluten free.


