
PUDDING

Salted Caramel Tart, Milk Ice Cream £9

Rhubarb & Custard Pannacotta, Willow Grown Rhubarb Jam, Ginger 

Biscuit £9

Triple chocolate Brownie, Raspberry sorbet & Honeycomb £9

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream GF £9

80% Dark Chocolate Delice, Praline, & Raspberry Sorbet VG £9

Affogato, Double Espresso & Vanilla Ice Cream £5

DESSERT WINE 100ml
Late Harvest Moscato d’Asti “Palazzina” £8.30

Monbazillac, Domaine de Grange Neuve £8.80

Mourvèdre “Late Harvest”, Cline Cellar £12.60

AFTER DINNER

Espresso Martini £10

Manhattan £10

V Vegetarian | VG Vegan | GF Gluten Free | DF Dairy Free | 
Please let a team member know of any allergies or dietary requirements


