
Dessert Menu
Raspberry & Blackberry Cheesecake

baked vanilla cheesecake topped with raspberries & blackberries, served with cream

Warm Chocolate Fudge Cake
served with vanilla ice-cream

Dutch Apple Crumble
apple, sultanas & cinnamon served with custard

also available GLUTEN FREE

Christmas Ice-cream Sundae
Christmas pudding pieces, christmas pudding ice-cream, brandy sauce, brandy snaps & topped with whipped cream!!

Crème Catalana
Classic Spanish Crème Brûlée flavoured with lemon, lime, orange & cinnamon, served with shortbread

also available GLUTEN FREE

Sticky Toffee Pudding
served with toffee sauce and topped with clotted cream

Jam Roly Poly
served with custard

Chocolate Brownie Ice-Cream Sundae
also available GLUTEN FREE

Eton Mess Ice Cream Sundae
also available GLUTEN FREE

£7.95 Each

Marshfield Ice-Cream   £7.75

Choice of 3 scoops from:-

Vanilla Chocolate Strawberry

Honeycomb Salted Caramel Cookie Dough

Mango Sorbet Raspberry Sorbet Raspberry Ripple

Cheese & Biscuits  £8.95

Green's of Glastonbury Twanger Cheddar, Camembert & Long Clawston Stilton

served with a selection of biscuits, grapes and fruit chutney (also available GLUTEN FREE)

Why not try a Graham LBV Port £3.75 or a Taylors 10 year old Tawny Port £4.75 to accompany your Cheese & Biscuits

Additional Gluten Free Desserts

Syrup Sponge Pudding served with custard

Warm Salted Caramel Chocolate Brownie served with Ice-cream

Vanilla Cheesecake topped with Mixed Berries served with cream

Additional Vegan Desserts

Chocolate Fudge Cake served with vegan vanilla ice-cream

Vanilla Cheesecake topped with Mixed Berries served with soya cream

Dutch Apple Crumble, served with vegan custard

Vegan Ice-Cream Flavours, Vanilla, Salted Caramel, Strawberry or Mint Choc Chip

Food Allergies:- If you require any further information about allergens on our menu, please speak to a member of staff

The majority of our menu can be made GLUTEN FREE or adapted to be.


