
DF – Dairy Free V – Vegetarian VG – Vegan GF – Gluten-Free N – Contains Nuts
We take food allergies and intolerances very seriously. While we strive to prepare dishes that are free from specific allergens upon request,
please note that our food is prepared in a kitchen where all major allergens are present. As a result, we cannot guarantee that any dish is

completely free from allergens. If you have a food allergy, intolerance or other dietary restriction, please inform a member of our team before
placing your order .

DESSERT MENU

British Cheese Board
For 1 - £12 | For 2 - £15

Selection of British Cheeses, Crackers, Sourdough, Quince, Ploughman’s Chutney,
Apple

Dark Chocolate Cremeux £9
Salted Caramel, Caramelised Biscuit Ice Cream, Hazelnut Praline, 

Biscuit Crumb (N)

Sticky Ginger Pudding £8.50*
Butterscotch Sauce, Poached Pear, Honey and Ginger Ice Cream, 

Oat Crumb

Coconut Panna Cotta £8.50*
Roast Apple, Blackberry, Cinnamon Oat Crumble (VG) (GFO)

Selection of Yorkshire Ice Cream £6

Original Bakewell Pudding £8.75*
Damson Compote, Vanilla Custard, Toasted Almonds (N)

*2 COURSES £26 | 3 COURSES £34*
MONDAY - FRIDAY | 12-5pm
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