


 

P le a s e  a s k fo r a n y  a lle rg e n  in fo rm a t io n . 
A d is c re t io n a ry  c h a rg e  o f 12 .5 % w ill b e  a d d e d  t o  yo u r b ill. 

DESSERT MENU 
 
 

HOT CHOCOLATE FONDANT 413 kcal 
with caramel sauce and vanilla ice cream 12.95 
  

CINNAMON CHURROS 994 kcal 
with chocolate sauce 10.95 
 

PASSION FRUIT PAVLOVA 337 kcal 
with passion fruit seeds and Chantilly cream 10.95 
 

VANILLA PANNA COTTA 422 kcal 
with salted caramel pistachio cream 10.95 
 

LEMON TART 498 kcal 
with yoghurt ice cream 10.95 
 

PAIN PERDU 245 kcal  
with strawberry jelly, basil ice cream and basil crisp 10.50  
 

BAKED RICE PUDDING 226 kcal  
with peach compote 10.95 
 

AFFOGATO 624 kcal 
with Frangelico and an espresso 10.50 
 

ICE CREAMS AND SORBETS 591 kcal 
vanilla, chocolate, strawberry, pistachio ice creams, and raspberry, strawberry, gooseberry, mango, lemon & lime 
sorbets 9.95  
 
 

A SELECTION OF CHEESES 928 kcal 
served with crackers and beetroot chutney 
 

QUICKE’S CHEDDAR 
matured for 14 months with a perfectly balanced, rich, long-lasting flavour. 
ASHLYNN 
Ashlynn goat’s cheese has a delicate appearance which belies a sultry complexity. 
FINN 
Finn is made with unpasteurised milk and the addition of double cream to give a rich luxurious texture. Surprisingly 
firm and lactic when young. 
TÊTE DE MOINE 
 
Tete de Moine is Swiss cheese made with unpasteurised milk, sliced on a girolle slicer for a melt in the mouth 
texture. 
ROQUEFORT 
This Roquefort has a wonderful balance between salt, spice and cream. 
18.00 
 

 
DESSERT W INES, PO RT & MADEIRA 

 
 

 
MOSCATO D’ASTI MONCUCCO 2021, ITALY 
100ml 7.00 | Bottle 32.00 
 

BRACHETTO D’ACQUI, CONTERO, PIEDMONT, ITALY 2022 
Glass 100ml 6.80, 750ml Bottle 43.00 
 

CHATEAU RAMON, MONBAZILLAC 2019, FRANCE 
100ml 8.00 | 750ml Bottle 38.00 
 

GEWURZTRAMINER VENDANGES TARDIVES, TRIMBACH, 2018, FRANCE 
100ml 19.50 |  375ml Bottle 70.00 
 

PATRICIUS TOKAJ, KATINKA 2021, HUNGARY 
100ml 15.50 | 375ml Bottle 49.00 
 

MADEIRA LEACOCK, SAINT JOHN, PORTUGAL 
70ml 8.90 | 750ml Bottle 42.00 
 

QUINTA DE LA ROSA LATE BOTTLED VINTAGE 2016 
70ml  8.00 | 500ml Bottle 52.00 
 

QUINTA DE LA ROSA 10 YO TAWNY, PORTUGAL 
70ml  8.00 | 500ml Bottle 52.00 
 

QUINTA DE LA ROSA VINTAGE PORT 2009, PORTUGAL 
70ml 20.50 | 750ml Bottle 140.00 
 

MORRIS RUTHERGLEN CLASSIC MUSCAT, NV, VICTORIA, AUSTRALIA  
100ml 14.00 | 500ml Bottle 69.00 



 

 

 

 

  
 

CHILDREN’S MENU 
 

    STARTERS 
 

Bruschetta with mozzarella cheese, tomato and basil 661 kcal 6.95 

Thai fish cakes with dipping sauce 134 kcal 7.95 

Deep fried tiger prawns and mayonnaise 333 kcal  7.95 

 

    MAINS 
 

Mac’ n’ cheese with chargrilled garlic bread 378 kcal 7.00 

Battered or grilled fish of the day with chips and garden peas 475 kcal 11.00 

4oz rump steak with French fries and a mixed leaf salad 1198 kcal 14.00 

Fried squid with French fries, salad, tomatoes and mayonnaise 1291 kcal 17.50 

Moules frites cooked with butter and onions served with French fries 1160 kcal 12.95 

 
Children can also enjoy a half portion of most dishes on our a la carte menu, 

 please ask our team. 
 

  
Try your first taste of shellfish on us. 

Let us know if you would like to try your first taster of any of the shellfish 
items on our menu, it’s on us. 

 

 

 
DESSERTS 

 
Sticky toffee pudding 515 kcal 4.00 

Berries & cream 4.00 

Chocolate brownie 596 kcal 4.00 

Selection of ice creams and sorbets: 

Pistachio, Vanilla, Chocolate, Strawberry and Mango Sorbet 394 kcal  4.00 

Please ask for any allergen information. 
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