
 
	
	

DESSERTS 	
	
	

Baked	Vanilla	&	Lemon	Cheesecake,	Rhubarb	&	Ginger	Compote	(v*)	
	

8	

Dark	Chocolate	Brownie,	Chocolate	Sauce,	Hazelnut	Ice	Cream		(v*)(gf*)	 8	

Sticky	Toffee	Pudding,	Toffee	Sauce,	Vanilla	Ice	Cream	(v*)	
	

Sticky	Toffee	Pudding,	Toffee	Sauce,	Salted	Caramel	Ice	Cream	

8	

Pecan	Tart,	Toffee	Pear	Puree,	Crème	Fraiche	(v*)	 8	

A	Selection	of	Ice	Creams	&	Sorbets	(vg*)(gf*)	 6	

A	Selection	of	our	Finest	Cheese,	Accompaniments	(v)(gf*)	
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A F T E R 	 D I N N E R 	 C O C K T A I L S 	
 

T h e 	 E s p r e s s o 	 M a r t i n i 	 – 	 8 . 5 	
Fancy 	 an 	 excess ive ly 	 l uxur ious 	d i ges t i f 	 a f t e r 	 your 	ma in 	mea l ? 	Bo th 	 the 	 co f f ee 	 and 	 the 	 co f f ee 	 l i quor 	 a id 	
d i ges t ion , 	 so 	why 	no t 	 en joy 	 an 	Espresso 	Mar t in i ? 	 	 I f 	 you ’ re 	 f ee l ing 	par t i cu l a r l y 	decaden t , 	 you 	 can 	do 	
away 	w i th 	 the 	 co f f ee 	 course 	 en t i re l y 	 and 	head 	 s t ra i gh t 	 f o r 	 th i s 	 t o 	make 	 sure 	 tha t 	 you 	 e scape 	 tha t 	 f a t a l 	

a f t e r -d inner 	 l u l l ! 	
	

Classic 	 	 	 	 	 | 	 	 	 	 	Salted	Caramel 	 	 	 	 	 | 	 	 	 	 	Bai leys	 	 	 	 	 | 	 	 	 	 	After 	Dinner	Mint 	
 

A f t e r 	 E i g h t 	 S h a k e 	 – 	 7 	
50ml 	Vodka	shaken	with	Double 	Cream	Served	&	Chocolate 	&	Mint 	Syrup	over 	 Ice 	

 

B a b y 	 G u i n n e s s 	 – 	 4 	
Kahlua	 topped	with	some	Bai ley ’s 	 Ir ish	Liqueur 	

(v)	Suitable	for	vegetarians	(gf*)	alternative	available	with	no	gluten	containing	ingredients	(n*)	Nuts	are	within	this	dish.	Please	ask	for	advice	if	you	have	a	food	allergy	
or	intolerance.	Whilst	we	do	all	we	can	to	accommodate	guests	with	food	allergies	and	intolerances,	we	are	unable	to	guarantee	that	dishes	will	be	completely	allergen-

free	as	we	do	prepare	all	of	our	food	in	an	environment	where	allergens	are	present.	

 


