
CHOCOLATE FONDANT (gf) £9.50 
salted caramel ice cream,  

raspberry, honeycomb 

WHITE CHOCOLATE CRÈME BRÛLÉE (gfo) £7.50 
pecan biscotti 

STICKY TOFFEE PUDDING (gf) £7.25 
vanilla ice cream

SALTED CARAMEL & APPLE CHEESECAKE £7.95 
roasted apple compote, salted caramel ice cream

RASPBERRY & BOWLAND GIN TRIFLE £8.50

CHEESE & BISCUITS £11.95
selection of  three locally sourced cheeses

SALTED CARAMEL  
CHOCOLATE TRUFFLES (gf) £5.50

(gf) gluten free, (veo) vegan option available option available

Please inform a member of  staff  if  anyone in your party has a food allergy or intolerance prior to 
ordering. We can then advise you about the ingredients. Please note that as allergenic ingredients, 

including nuts, are present in our kitchen,  we are not able to guarantee that any  
dish can be made 100% allergen free. 



COFFEE 
Cappuccino  £3.50
Latte  £3.50
Americano  £3.30
Mocha  £3.50
Hot Chocolate £3.90 
with Cream & Marshmallows  
Espresso   £3.00 / £3.40
Flat White  £3.50

AFTER DINNER  
DRINKS

COGNAC 
Hennessy VS   £4.95
Remy Martin VSOP £5.95
Courvoisier XO £12.45
Remy Martin XO  £21.95

WHISKEY
Glenmorangie   £5.20
Woodford Reserve   £5.95
Dalmore 12 YO  £6.50
Chivas Regal   £7.95
Oban   £9.95

PORT   
Krohn Ruby Port   £4.50 
Niepoort Tawny Dee  £6.25 

LIQUEURS

Disaronno   £4.25
Grand Marnier   £3.95
Baileys   £4.75
Benedictine   £4.50
Tosolini Limoncello   £5.50
Cazcabel Coffee Liqueur   £4.25
Glayva   £4.50
Harveys Fino Sherry   £3.95
Berneroy Fine Calvados £4.75

TEA
All £2.75

English Breakfast
Decaf  English Breakfast

Early Grey
Green Tea
Peppermint

Lemon & Ginger


