
Puddings

Food allergies & Intolerances; please speak to the manager about the ingredients in your meal when making your
order. GF/GFO Gluten free/Option DF/DFO Dairy free/Option V Vegetarian VGN/VGNO Vegan/Option

A discretionary 10% service charge will be added to your bill. 

Chocolate fondant with vanilla ice cream. (Allow 10 minutes)
£9

Raspberry & almond tart with vanilla Chantilly.
£9

Sticky toffee pudding, butterscotch sauce with vanilla ice cream.
£9 

Honeycomb cheesecake with honeycomb ice cream. GF
£9

Bread & butter pudding with vanilla crème anglais & vanilla ice cream.
£9

Apple crumble with homemade custard.
£9

Ice cream (3 scoops) GF
Vanilla

double chocolate
 Salted caramel 

£8

Sorbet (3 scoops) GF/DF
Raspberry

Mango
Blood orange

£8





Food allergies & Intolerances; please speak to the manager about the ingredients in your meal when making your
order. GF/GFO Gluten free/Option DF/DFO Dairy free/Option V Vegetarian VGN/VGNO Vegan/Option

A discretionary 10% service charge will be added to your bill. 

Coffee

Americano         
Cappuccino
Latte
Flat white 
Macchiato
Mocha latte
Espresso Single 
          Double 

Hot chocolate
(With cream & sprinkles)

Iced drinks 

Iced latte 
Iced americano 
Iced mocha 
      
Milk:                           +0.50
Oat
Soya  

£3.30
£3.30
£3.50
£3.50
£3.50
£3.50
£2.00
£3.00

£3.50

£3.75
£3.50
£4.25

Tea

Peppermint 
Camomile 
Earl grey
English 
Green tea
Red berry 
Jasmine 

 

Syrups 
Vanilla 
Hazelnut 
Caramel 

£3.25
£3.25
£3.25
£3.00
£3.25
£3.25
£3.25

+0.80

Dessert Drinks

Liquor coffee

Monbazillac dessert wine

Taylors vintage port

Hot Drinks




