
 
 

 

Dessert Menu 
 

 

Milk & Cookies 
Double chocolate and peanut cookie sandwich, milk meringue, 

yuzu gel, milk and bourbon ice cream ~ £6.95 
 

Bread & Butter Pudding 
Brandy and croissant bread & butter pudding, 

orange and nutmeg custard, white chocolate ice cream ~ £6.95 
 

Paris-Brest 
Choux bun filled with hazelnut praline cream, sea salt toffee, 

sour cherry, warm dark chocolate sauce ~ £6.95 
 

Toblerone 
Chocolate parfait, almond nougat, honeycomb biscuit, 

caramelised white chocolate mousse, almond syrup ~ £7.50 
 

Rice Pudding 
Chilled rhubarb and vanilla rice pudding, honey roast oats, 

rhubarb jelly, lemon curd, basil and gin sorbet ~ £6.95 
 

Ice Cream 
Selection of homemade ice creams ~  

Black cherry ripple with Italian meringue, 
Mint chocolate with peppermint icing, 

Blood orange with waffle and orange sauce 
(V) (GF) ~ £5.50 

 

Cheese 
Selection of extra mature whisky cheddar, smoked Cotswold brie,  
Roquefort, truffled ricotta, chutney, pickles & toast (V) ~ £6.95 

 
 

Allergies & Dietary Requirements 
Please advise your waiter if you have any allergies or dietary requirements. 

Please be aware that we do have nuts in the kitchen. 

V = Vegetarian 
GF = Gluten free 
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