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Learn more about the history of The Mill at Leighton

Dessert Menu
A U T U M N  2 0 2 4

Whilst we will do our best to meet your dietary requirements, we can not guarantee that food supplied to us would

be free from nuts and other allergens. Please inform a member of staff of any requirements or allergies.

d e s s e r t s  &  c h e e s e h o t  d r i n k s

E S P R E S S O £3 .00

£3 .50

£4 .00

£3 .50

L A T T E

H O T  C H O C O L A T E  W I T H  M A R S H M A L L O W S

Three scoops & wafer* (GF*)

£4 .00

S E L E C T I O N  O F  F L A V O U R E D  T E A S

A M E R I C A N O

M O C H A

£3 .75

C A P P U C C I N O

£4 .00

E N G L I S H  B R E A K F A S T  T E A £3 .50

D E S S E R T  O F  T H E  W E E K £6 .95

(GF) £6 .95

Three scoops (GF/DF/VE)

£5 .95

Somerset Brie, Smoked Applewood, Shropshire
Blue, crackers & pickle

C H E E S E  B O A R D £10 .95

B E R R Y  E T O N  M E S S

V E G A N  I C E  C R E A M

Peanut butter topping, butterscotch sauce &
vanilla ice cream (GF/N) 

M I X E D  N U T  B R O W N I E £7 .50

C R U M B L E  O F  T H E  W E E K £6 .95

£5 .95I C E  C R E A M  S E L E C T I O N

Cream* or custard* (DF*/GF*)


