
Dessert Menu
£8.95

Vanilla and honey Crème Brulee (gfo)
  Served with a tuille wafer

Chocolate Nemesis (gf)
with Chantilly cream and raspberries

Strawberry & Raspberry Sundae (gf)
 Strawberry & raspberry sundae with chocolate & meringue

                                                                                 

       Sticky Toffee Pudding                                                                              

clotted cream ice cream, toffee sauce

                                                                                     

 Affogato (gf)                                                                                                
espresso coffee, vanilla bean ice cream                                                                                            

Carrot Cake                                                                     

 With lime cream cheese & candied walnut

Selection of Ice Creams and Sorbets (gf)
Sourced from Marshfield organic farm near Bath

The Royal Cheeseboard £11.95

A selection of local cheeses with celery, grapes, damsel biscuits and homemade chutney

Accompanied by a glass of port + £3.50

Coffees & Teas
Americano £3.50

Cappuccino £3.75 

Espresso £3.00

Latte £3.75
A selection of teas, fruit, herbal, Earl Grey and English Breakfast from £3.00 pp

FOOD ALLERGENS – Please advise your server of any food allergies or dietary requirements you may have 

GF = gluten free      GFO = gluten free option available 

Liqueur Coffee - £7.95

Baileys Latte                                                                                                                                                

Irish with Irish Whiskey

Parisienne with Brandy

Calypso with Tia Maria

Caribbean with Rum

Gaelic with Whisky

Seville with Cointreau


