
 

Please advise the team of any food allergies.  
A discretionary 10% service charge will be added to the final bill. 100% of which goes to the team who served you. 

A LA CARTE  
AUTUMN MENU 

  

 

 

 

 

Desserts 

 
Sticky Toffee Pudding V   £8.00 

Coffee toffee sauce and salted caramel ice cream 
 

Classic French Vanilla Crème Brûlée V, GFo   £8.50 
Served with homemade shortbread 

 
Fudge Triple Chocolate Brownie V   £8.00 

Vanilla ice cream, raspberry coulis and crushed raspberries 
 

Ice-creams or Sorbets Vgo   £7.50 
Three scoops 

 
Cheese Board    V   £13 

Long Clawson Stilton, Rutland Red Leicester, Lincolnshire Poacher, Homemade Chutney, 
Breadsticks & Grapes  

 

 

  

 
 

V: Vegetarian 
Vg: Vegan 

Gf: Gluten free 
Df: Dairy free 

Gfo: Gluten free option 
Vgo: Vegan option 


