DESSERTS

CREME BRULEE » 7.95
creamy vanilla bean custard, caramelised
sugar & homemade shortbread biscuits

STICKY TOFFEE PUDDING v 8.95
classic light sponge, with caramel sauce
& vanilla ice cream

APPLE & CINNAMON CRUMBLE gf* 8.95
cooked english apples topped with buttery
crumble & served with vanilla custard

BISCOFF CHEESECAKE ve 8.95
baked coconut vegan cheesecake, caramelised
biscuit crumb & biscoff sauce

CHOCOLATE BROWNIE v 8.95
rich chocolate brownie, vanilla ice cream,
crushed nuts & chocolate hazelnut sauce

BAKED COOKIE DOUGH v 8.95
freshly baked chocolate cookie dough, with
toasted marshmallows & vanilla ice cream

LOADED CHURROS (to share) v 14.95
stroopwaffle, brownie bites, cream, vanilla ice
cream, marshmallow, chocolate & caramel sauce

PUDDING MENU

ICE CREAM

special local ice cream sundaes

CHOCOLATE SUNDAE v 7.95
vanilla & chocolate ice cream, brownie bites,
chocolate swirls, chocolate & hazelnut sauce

SALTED CARAMEL SUNDAE v 7.95

vanilla & salted caramel ice cream, stroopwafle,
caramel sauce, cream & biscoff crumb

HOT DRINKS

REGULAR COFFEE 3.50 4.50
FLAT WHITE 3.75 4.75
CAPPUCCINO 3.75 4.75
LATTE 3.75 4.75
ESPRESSO 3.25 4.25
MOCHA 4.75
HOT CHOCOLATE 4.75
ICED LATTE 4.75
POT OF TEA 3.25
TEAPIGS HERBAL TEAS 3.25
FLOATER COFFEE 4.25
LIQUEUR COFFEE (from) 7.85

our menu descriptions don’t always mention every single ingredient, so just ask if you’re unsure. please inform one of
our team of your specific allergy or dietary requirement when ordering. allergens contained within our condiments are
not included in the allergen information. v vegetarian | ve vegan | gf gluten free | gfo gluten free option available




