L),

BAILEY’S MILK CHOCOLATE TORTE
served with Chantilly Cream (V)

HOMEMADE CHEESECAKE OF THE DAY

served with Madagascan Vanilla Ice Cream (V)

STICKY TOFFEE PUDDING

served with Toffee Sauce & Caramel Ice Cream (V)

LEMON CUSTARD TART
served with Raspberry Sorbet

ETON MESS(GF)
Fresh Fruit & Meringue
CARAMEL APPLE PIE(GF)

served with Madagascan Vanilla Ice Cream

CHOICE OF ICE CREAM/SORBET
2 SCOOP 4.00/3 SCOOP 5.00

ICE CREAM: RASPBERRY MERINGUE ETON MESS, LEMON

MERINGUE PIE, CARAMELITA, MINT CHOCOLATE, DEATH

BY CHOCOLATE, STRAWBERRY, MADAGASCAN VANILLA,
RUM & RAISIN

SORBET: BLACKCURRANT, RASPBERRY, BLOOD ORANGE,
MANGO



