
DessertsDesserts
All of our desserts are made in house with love

Seasonal Crumble £7.95Seasonal Crumble £7.95
A comforting classic made with fruit freshly picked from our head chef’s own 

allotment. Baked with a golden, buttery crumble topping and served with your 
choice of custard or ice cream. Straight from plot to plate.

Cherry Chocolate Brownie (GF) £6.95Cherry Chocolate Brownie (GF) £6.95
Rich, fudgy, and baked in-house, our chocolate brownie is served warm with vanilla 

ice cream and a drizzle of chocolate sauce

Sticky Toffee Pudding (GF) £6.95Sticky Toffee Pudding (GF) £6.95
Our homemade sticky toffee pudding is rich, tender, and soaked in a warm, buttery 

toffee sauce. Served with smooth vanilla ice cream or creamy custard for the 
perfect end to your meal

Cheesecake Of The Week £7.95Cheesecake Of The Week £7.95
A luscious cheesecake that changes weekly to feature the freshest seasonal 

flavours. Always creamy, always decadent — ask us what’s on this week!

De-Constructed Eton Mess £7.95De-Constructed Eton Mess £7.95
A fresh take on the classic, with piped meringue, whipped cream, and mixed berries 

served alongside vibrant strawberry coulis and a sprig of fresh mint

Selection of Ice cream £5.95Selection of Ice cream £5.95
Three scoops of ice cream

Vanilla, Chocolate, Honeycomb or Strawberry

Desserts
Seasonal Crumble (V) £7.95

A comforting classic made with fruit from our head chef’s allotment, baked with a 
golden crumble topping, served with custard or ice cream

Christmas Pudding (VE) £6.95
A rich, traditional steamed Christmas pudding served warm with a smooth chestnut 

brandy sauce

Sticky Toffee Pudding £7.95
Rich, tender pudding soaked in a warm toffee sauce, served with vanilla ice cream or 

custard

White Chocolate Baileys Cheesecake (V) £7.95
A smooth and creamy white chocolate cheesecake infused with Baileys, served with 

fresh cream and a drizzle of chocolate sauce

Crème Brûlée (V/GF) £7.95
A smooth, creamy vanilla custard topped with a crisp caramelised  

sugar crust, served with homemade shortbread

Christmas Cheeseboard (V) £11.95
A hand-picked selection of Wensleydale with cranberry,  

Smoked Applewood and rich Stilton, served with crisp apple,  
fresh grapes, assorted biscuits, tomato chutney & beetroot &  

apple chutney

(V) = vegetarian (VE) = vegan (GF) = gluten-free upon request

Menu descriptions do not list all ingredients.

Our dishes are freshly prepared, and gluten-free options are  
adapted upon request.

Please inform a member of staff of any allergies or dietary requirements  
before ordering.

Although every care is taken to avoid cross-contamination, we cannot  
guarantee that any dish is entirely free from allergens.
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Coffee
Cappuccino £3.50

Latte £3.50

Flat White £3.25

Americano £3.25 

Pot of Yorkshire Tea £3.00

Hot Chocolate £3.50

Jameson’s Irish Coffee £6.95

Mulled Wine £6.95

(V) = vegetarian (VE) = vegan (GF) = gluten-free upon request

Menu descriptions do not list all ingredients.

Our dishes are freshly prepared, and gluten-free options are  
adapted upon request.

Please inform a member of staff of any allergies or dietary requirements  
before ordering.

Although every care is taken to avoid cross-contamination, we cannot  
guarantee that any dish is entirely free from allergens.
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