Homemade Desserts 
~ All Priced at £7 unless otherwise stated. ~
Sticky Toffee Pudding ~ Served with toffee sauce & Marshfield ice-cream. 
Galaxy Milk Chocolate Cheesecake ~ Drizzled with a salted caramel sauce. 
Black Forest Brownie Sundae ~ Homemade brownie, layered with vanilla ice-cream, brandy soaked cherry compote and Chantilly cream.
Traditional Bread & Butter Pudding ~ Served warm with homemade custard. 
Individual Banoffee Pie ~ Topped with freshly whipped cream. 
Taster Plate for Two ~ Our favourites; a slice of cheesecake, a mini bread & butter pudding & a chunk of black forest chocolate brownie. Served with a scoop of lemon sorbet. £12
Trio of Sorbet & Ice-Cream ~ Three scoops of different flavoured sorbets & Ice-cream. (GF) (Please ask for our flavours board) £5.00
Luxury  Cheeseboard ~ Perfect to share or indulge on your own! 
Served with crackers, grapes, salad & chutney.  
3 slices £8   6 slices £15   
Choose your cheese from our chalk board – please ask for today’s selection.

Compliment your dessert with a glass of our dessert wine or port;
Heaven on Earth Dessert wine (Vegan & Organic)  ~ 100ml £8.60   Half Bottle £30
Taylors Fine Ruby Port ~ 100ml £4.50  Bottle £30
Taylors 10 Year Tawny Port ~ 100ml £8  Bottle £45
  
Coffee’s & Tea’s
 (
Why not make your coffee a liqueur coffee?
Add any liqueur from our bar.
)Americano ~ £2.50   Plain Floater Coffee ~ £3.00
Latte ~ £2.95   Cappuccino ~ £2.95   Espresso ~ £2.75
Cafe Mocha ~ £2.95  Hot Chocolate £2.95
Pot of Tea for One ~ £1.95   Herbal Tea ~ £2.50
