
  To Finish 

Selection of Ice Creams & Sorbets (V) .................................................................................................... 6.50 
 

LKB Raspberry Crème Brulee (G, V).............................................................................................................. 8.00 

Buttery Shortbread 
 

Apple & Calvados Tarte Tatin (V) ............................................................................................................... 8.00 
Apple Sorbet, Biscoff Sauce  
 

Caramel Panna Cotta (G, D, V, VE) ............................................................................................................. 8.50 
Spiced Poached Pear, Gingernut Crumble  

 

Baileys Cheesecake (V) ................................................................................................................................8.50 
Coffee Creme, Chocolate Soil, Baileys Tuile 

 

Hot Chocolate Fondant (V) (Please Allow 10 Minutes) ……………………………………………………………………………………… 9.50 
Pistachio Ice Cream, Chocolate Coulis 

 

Selection of Local & Continental Cheese (V)…………………………………………………………..……………..……….10.00 
Orchard Fruit Chutney, Quince Jelly, Pickled Walnut, Wheat Wafers 

 

 
 

 
A 10% discretionary service charge will be added to all bills. 

G = Gluten Free, D = Dairy Free, V = Vegetarian & VE = Vegan  
All dishes may contain some traces of nuts. Please advise us if you are allergic to nuts or any other food items. 

Please ask a member of the team if you wish to amend any item of a dish. 

 

 

 
 

 

 

 

 

 


