DESSERTS

Dark chocolate crémeux, caramelised hazelnut 10
Poached pear, pain perdu, vanilla gelato V 11
Pavlova, baked plums, Chantilly cream V 10

Sticky toffee, miso caramel V 9

Cheeseboard 14/ 28
(Cashel blue, Bowyer’s brie, Lincolnshire poacher, onion marmalade,
crispbread)

One/Three scoops of Gelato or Sorbet 3/7
(Choose from: Vanilla, Salted caramel, Strawberry meringue,
Banana&chocolate, Orange sorbet *VE, Lemon sorbet *VE)

V = vegetarian. VE = vegan. *VE = can be adapted to vegan. *V = can be adapted to Vegetarian.

Please let us know if you have any allergies or intolerances. Dish ingredients may vary. An allergen matrix is
available on request



