
DESSERT MENU

Please make staff aware of any food allergies or dietary restrictions.
There are allergens present in the kitchen, and although precautions can be taken, cross contamination cannot be guaranteed.

VG=VEGAN • DF=DAIRY FREE • GFO=DISH CAN BE ALTERED TO GLUTEN FREE • DFO=DISH CAN BE ALTERED TO DAIRY FREE
• VGO=DISH CAN BE ALTERED TO VEGAN

English Breakfast Tea	 £2.70	

Decaf breakfast tea available

Herbal Teas			   £2.95	

Blackberry & Raspberry • Peppermint
• Earl Grey • Green Tea • Camomile

Americano		        	 £2.95
Latte	 			   £3.20
Cappuccino		         	 £3.20	

Flat White			   £3.00
Espresso			   £2.65
Double Espresso		  £3.30
Mochaccino		         	 £3.20
Floater Coffee		  £3.30
Liqueur Coffee (Excluded from deal)	£5.10
Hot Chocolate		  £3.55

TEA & COFFEE

Lotus Biscoff Cheesecake * (VG)  £9
Biscoff crumb, caramel sauce

Raspberry Crème Brûlée * (V, GFO)  £9
Dehydrated raspberries, shortbread biscuits

Dark Chocolate Truffle Torte * (V) £9
Chocolate snow, white chocolate sauce & raspberry gel

Chocolate Fudge Cake * (V) £9
White chocolate custard, chocolate snow

Elderflower Poached Pear * (V, GF) £8
Sweet mascarpone, candied walnuts & honeycomb

Biscoff Sticky Toffee Pudding * (V, GFO) £9
Biscoff crumb, caramelised biscuit ice-cream & butterscotch sauce

The Great British Cheeseboard (V) (Perfect to share) £12
Staffordshire Cheese, Cornish Yarg, Wensleydale & Cranberries & Baron Bigod with 

crackers, chilli jam & fig chutney, grapes, celery & Granny Smith apple

Bennetts Trio Of Ice-Cream/Sorbet (GF, VG, GFO, V, VGO) £6
Please ask for today’s flavours

Fresh Homemade Cake  £3.50
Enjoy a fresh, daily homemade cake from our bar selection. Ask your server for 

today’s choices
(Too full now? We can box up to takeaway)

Enjoy a hot drink and fresh, daily homemade cake for £6.50Enhance your coffee with an indulgent syrup 75p
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