
 

Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed 
to staff.  If you have any questions about our ingredients, or have any dietary requirements, please 
ask any member of staff who will be happy to help. Some products in our range contain nuts and 

other allergens. As a result traces of these could be found in other products served here. 

 
Dessert Menu  
 
Sticky Toffee Pudding 
Salted Caramel Ice Cream, Nutty Snap, Toffee Sauce 
 
Warm Brownies 
Baileys White Chocolate, Candied Hazelnuts 
 
Strawberry Fool 
Glazed Meringue, Lemon Sorbet, Popping Candy 
 
Artisan Yorkshire Cheeses 
Crackers, Celery, Odds and Sods 
 
NORTHERN BLOC ice cream trio 
Ask For Today’s Choices 
 
 

 
Dessert Wine  
(Served as a 50ml measure)  
 

 

Chateau Briatte 2009, Sauternes 
With opulent, lush tropical fruit; a honey orange marmalade richness 
£5.95 
 

Muscat Beaumes De Venise 2011 
With intense honey tones, aromas of mint & orange; ideal with chocolate 
£5.95 
 

Port 
(Served as a 50ml measure) 
 
Taylor’s 10 Year Old Tawny 
Elegant, rich & mellow 
£8.00 
 

Cockburn’s Fine Ruby 
Full bodied with red-fruit flavours 
£6.30 
 
 
 
 
 



 

Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed 
to staff.  If you have any questions about our ingredients, or have any dietary requirements, please 
ask any member of staff who will be happy to help. Some products in our range contain nuts and 

other allergens. As a result traces of these could be found in other products served here. 

 
Coffee & Liqueur Coffees  
 
Americano  
£3.75 
 
Latte  
£4.25 
 
Cappuccino  
£4.25 
 
Espresso  
£3.75 
 
Irish (Jameson Whiskey)   
Calypso (Kahlua)   
French (Courvoisier)  
All £7.95 


