
 
 

For dietary requirements and food allergies, please ask a member of our team for assistance.        
GF = Gluten Free  |  GFO = Gluten Free Option | V = Vegetarian | VE = Vegan  |  VEO = Vegan 

 
Dessert Menu 

 
 
 

Banoffee Belgium Waffle – 8.5 
Banana Ice Cream | Glazed Banana | Chantilly Cream | Toffee Sauce 

Honeycomb (V) 
 

White Chocolate & Raspberry Half Baked Cookie Dough – 8.5 
Raspberry Compote | White Chocolate Ice Cream (V) 

 
Mojito Posset – 8 

Ginger Biscuits | Honeycomb (V) 

 
Warm Chocolate Brownie – x 

Salted Caramel Sauce | Toffee Ice Cream   (GFO) (V) 

 
Trio of Ice Cream & Sorbets – 6.5 

Vanilla | Chocolate | Strawberry | Toffee Crunch| Pistachio 
Banana & Chocolate Swirl| Honeycomb | White Choc (V) (GF) 

 Vegan Vanilla (VE) 
Mango Sorbet | Raspberry Sorbet | Lemon Sorbet | Blackcurrant Sorbet (V) (GF) 

 
Cheese Slate - 10 

Worcester Gold | Worcester Blue | Somerset Brie | Worcester Honey & Fig 
Crackers | Spiced Apple Chutney (GFO) (V) 

Add a glass of Taylors LBV Port – 4.5 
 
 

Dessert Cocktails – 11.5 
Espresso Martini 

Flat White Martini 
 


