DESSERTS
STICKY TOFFEE PUDDING – Smothered in toffee sauce and
topped with vanilla ice cream £6
NEW YORK CHEESECAKE – Golden shortbread cookie crust
deep filled with an indulgently rich velvety smith vanilla cheesecake
£6
TRUFFLE TORTE WITH A GOLD SHIMMERING PROFITEROLE Chocolate sponge base with rich chocolate truffle and a gooey toffee
centre, finished with a gold shimmering profiterole £6
LEMON PANACOTTA TART - Sheer indulgence! Rich, buttery shortcrust
pastry case flooded with a smooth lemon panacotta filling and finished
with a light dusting of sugar and grated lemon rind. Served with a
quenelle of vanilla ice cream £5.5
CARAMEL APPLE CRUMBLE PIE - Sweet shortcrust pastry case filled
with an apple custard and caramel filling topped with crunchy crumble £6
CHOCOLATE BROWNIE - A warm buttery chocolate brownie, topped
with vanilla ice cream £5
SWEET TREAT CHOCOLATE PEANUT BUTTER STACK - Sweet &
salty peanut butter crunch. Light & crunchy milk chocolate and buttery
caramel all layered twice and finished with crunchy honey roasted
peanuts for a special treat (CN) £7.5
CHEESE SLATE - Hand-picked to offer a great variety of flavours and
texture. Our cheese slate is served with a selection of artisan biscuits,
The Talbot’s chutney and grapes £7
ICE CREAM - Selection of locally sourced Ice Cream (GF) £5

V Vegetarian GF Gluten free GFA Gluten free available CN Contains nuts
For information regarding food allergens and intolerances, please speak to a member of the team about the ingredients in your meal when placing your order.
Please be advised that our kitchen uses nuts for certain dishes and so please alert the chef when ordering Thank you.

AFTER DINNER DRINKS
Espresso Martini - Single shot of espresso, vodka, Kahlúa &
sugar £6.5
White Russian - Vodka, Coffee Liqueur & Cream £6.5
Godfather - Equal parts Disaronno & whisky served over ice £6
The Old Fashioned - Bourbon whisky, Brown Sugar & Orange
Bitters £6.5

HOT DRINKS, WHISKEYS

Baileys Latte
Espresso, Baileys Cream, frothy milk £5
Chocolate Orange
Hot chocolate, triple sec orange liqueur,
cream £5
Liqueur Coffees
Coffee topped with liqueur of your choice &
floated double cream £5
Baileys, Cointreau, Whiskey, Brandy or Tia
Maria
Espresso £2

Whisky, Amaretto, Brandy Sour
£6
Dalwhinnie Malt Whiskey £4.5
Glenmorangie £4.5
Ron Zacapa (Rum) £5
Baileys Irish Cream (50ml) £3.5
Disaronno Originale £3.5

Americano £2.5
Cappuccino & Latte £2.8
Breakfast Tea £2

V Vegetarian GF Gluten free GFA Gluten free available CN Contains nuts
For information regarding food allergens and intolerances, please speak to a member of the team about the ingredients in your meal when placing
your order. Please be advised that our kitchen uses nuts for certain dishes and so please alert the chef when ordering Thank you.

