PUDDINGS

Triple chocolate brownie; vanilla ice cream (v) 8.5
Vanilla créme briilée; butter shortbread (v) 7.5
Sticky toffee pudding; toffee sauce, vanilla ice cream (v) 8
Lemon meringue cheesecake; strawberry coulis (v) 9
Apple pie; Biscoff crumb, vanilla ice cream, apple crisps (pbo) 8.5
Ice creams & sorbets (v)(pbo) ~ please ask for today’s flavours 1.5
British cheeseboard; crackers, celery, grapes, red onion chutney (vo) 12.5

Hot Drinks

Americano 3 Mocha 3.7
Flat white 3.3 Double espresso 2.9
Cappuccino 3.5 Hot chocolate 3.5
Latte 3.5 Birchall’s teas 3

Dairy-free, soya and oat-based milk alternatives available on request.

Liqueur coffee 5.5
Baileys, Disaronno, Kahliia, Martell VS or Jameson

Paddy & Scott’s ethical coffee, blended with your choice of spirit and topped with indulgent
double cream.

Food allergies? Please advise your server or ask for a manager before ordering and use the QR code
for full information. We have an open kitchen where all allergens are present. We
use shared cooking equipment, including fryers, so we are unable to guarantee food
is 100% free of allergens. Fish and poultry may contain bones. Adults need around
2000kcal per day. Prices include VAT at the current rate. Offers subject to availability
and terms and conditions, full details online. (v) vegetarian (vo) vegetarian option
available (pb) plant-based ingredients (pbo) plant-based option available.






