
Please ask if you have any special requirements, you would like your meal 
cooked more simply or in a particular way.  

To the best of our knowledge GM foods are not used in any of our dishes. 
Nuts and products containing nuts may be used, if you have any concerns 

concerning any allergies please ask. 
                            

 
 

 

DESSERTS - All made by us! 
 

DRUSILLA’S STICKY TOFFEE PUDDING - £5.90 
Draped with butterscotch & served with honeycomb ice cream  

With a soft berry compote & a vanilla seed ice cream 
 

BUTTERMILK PANNA COTTA - £5.90 
 Scented with Cointreau on an orange glaze, accompanied with shortbread 

 

CHOCOLATE TART - £5.90 
Drizzled with white chocolate sauce & a chocolate orange ice cream  

 
SELECTION OF ICE CREAMS OR SORBETS - £4.90 

Please ask your server for flavours 
 

SELECTION OF FINE LOCAL CHEESE - £6.90 
Served with fresh fruit, celery and biscuits  

 
 

THE FINISHING TOUCHES .... 
 

DESSERT WINE 
Sweet and perfumed with lovely honey, orange marmalade fruits and a rich floral 

finish.15.5% vol£15.90 ½ bottle - £2.50 50 ml glass 
 

LATE BOTTLED VINTAGE FERREIRA PORT 
1996, 20.5%vol 

Ferreira Port was established in 1751 and is the leading port in Portugal. It has 
wonderful complex baked fruit flavours and a long finish- £3.75 

 

COFFEE - £2.00 
Americano, Espresso, Latte or Cappuccino, served with our own chocolates 

 

LIQUEUR COFFEE - £4.50 
Irish (Whiskey), French (Grand Marnier), Calypso (Tia Maria or Rum), Russian 

(Vodka), English (Gin), Seville (Cointreau) 


