
 
 

DESSERT MENU 
Ice Cream * 

 Clotted Cream, Strawberry, Chocolate, Salted Caramel, Coconut or Raspberry Sorbet 

£6.50 

Poached Rhubarb & Coconut Fool* (VG) 

 Toasted Pistachio & Mint 

 £6.50 

Sticky Toffee Pudding 

 Date Puree, Caramelised Bananas, Clotted Cream Ice-Cream & Toffee Sauce  

£7.50 

Dark Chocolate Delice* 

 Honeycomb & Raspberry Sorbet 

£7.50 

Spiced Pear Tarte Tatin (VG) 

 Champagne Sorbet, Toasted Almonds   

£7.50 

Local Cheese & Biscuits* 

 Locally Sourced Cheeses, Celery, Quince Jelly, Grapes & Crackers  

£12.00 

 

AFTER DINNER DRINKS 
Krohn Port 

£4.50 

Cointreau Orange Liqueur 

£4.50 

Disaronno Almond Liqueur 

£5.00 

Monkey Shoulder Blended Malt Scotch Whisky 

£5.00 

Laphroaig Single Malt Scotch Whisky 

£5.50 

Jura Superstition Single Malt Whisky 

£5.50 

Remy Martin Champagne Cognac VSOP 

£6.00 

Frangelico Hazelnut Liqueur 

£4.50 

Cotswold Single Malt Whisky 

£6.00 

Cotswold Cream Liqueur 

£7.00 

Espresso Martini (Gin/Vodka) 

£9.50 

 

*Can be made using Gluten-free Ingredients 


