Dessert Menu

Chefs Hot Dessert of the Day £3.95

A traditional hot dessert served with a choice of dairy custard, pouring cream or vanilla ice cream

Lemon Meringue Roulade (GF) £3.95

Soft meringue with a tangy lemon filling, served with a duo fruit coulis

Gingerbread Cheesecake £3.95

Ginger baked cheesecake on a ginger biscuit base, served with sweetened whipped cream and
a mini gingerbread man

Almond & Daim Tart (GF) £3.95

An almond base topped with golden cream and crunchy almond caramel, coated in smooth milk
chocolate with a scoop of vanilla ice cream

Cheese & Biscuits £4.60

Slices of brie, cheddar and stilton served with pickle, grapes and savoury biscuits

The Ice Cream

PARLOUR

Chocolate Heaven Sundae £3.95

Pieces of chocolate brownie and crushed oreos with malteasers, vanilla and chocolate ice cream,
drizzled with milk chocolate sauce, topped with whipped cream, chocolate straws and fan wafers

Tutti Fruitti Sundae £3.95

Vanilla and strawberry ice cream with cherries, peaches and marshmallows topped with whipped
cream, fruit coulis, chopped nuts and fan wafer

Tiramisu Boozy Sundae £3.95
Vanilla and coffee ice cream with chocolate sauce, pieces of sponge fingers, whipped cream, fan
wafers, chocolate straws and a good splash of tia maria

Trio of Ice Cream £3.95

Choose 3 flavours from vanilla, strawberry, chocolate, coffee or salted caramel ice cream with
whipped cream and a fan wafer

Banana Split £3.95

The classic dessert of banana with vanilla and strawberry ice cream, topped with whipped cream,
strawberry and chocolate sauce, hundreds and thousands, chopped nuts and finished with cherries

THE

BAR

A sweet Belgian waffle, served warm with a variety of toppings £3.95

Banoffle
Topped with sliced bananas, crushed hobnobs, vanilla ice cream, whipped cream and toffee sauce

Eton Waffle

Topped with strawberries, vanilla ice cream, whipped cream, crushed meringue, red berry sauce
and toasted almonds




