
 

Some dishes may contain ingredients that are not listed. Please make your server aware of any allergies and 

intolerances you may have. As we work in a small close contained environment, we cannot guarantee that 

foods may be completely allergen free. Although due care is taken during preparation, you still may find small 

bones. 

v- vegetarian gf- gluten free gfa-gluten free available df- dairy free dfa- dairy free available pb- plant based 

pba- plant based available 

 

 

 

 

 

Desserts  

 
Sticky Toffee Pudding, Black Treacle Toffee                                                                    
Sauce with Clotted Cream Ice Cream (V) 9 

 
White Wine Poached Pear & Honeycomb with Lemon Sorbet (PB)(GFA) 9 

 
Milk Chocolate Mousse, Coffee Sponge with Hazelnut Cream 9.5 

 
St Clements Tart, Italian Meringue with Clementine Sorbet (V) 8.5 

 
Winter Berry, Apple & Pecan Crumble with                                                                  

White Chocolate Custard (V)(PBA)(GFA) 8 

 
Ice Cream &/or Sorbet (V)(PBA)(GF) 7.5 

 

Selection of British Cheeses - Cheddar, Brie & Blue with Pear, Celery, Grapes, 
Seasonal Chutney & Cheese Crackers (V)(GFA) 12 

 

 


