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Desserts 
 
Sticky Toffee Pudding- served with custard 

 
Eton Mess -  A delightful combination of crushed meringues, whipped fresh 
double cream and fresh raspberries. (no wheat) 
 
Blueberry Streusel Cheesecake - Rich cheesecake on a biscuit base crammed with 
  blueberries 
 
Trio of ‘Cream of the Wolds’ ice cream - Consisting of vanilla, strawberry and  
  chocolate 
 
Trio of Cream of the Wolds sorbet- Consisting of lemon, pineapple and raspberry 
 
French tart- a pastry tart filled with jam, custard and fresh fruit 
 
Fresh Blueberry and caramelized orange meringue tower 
 
Tiramisu cheesecake 
 

All the above   £5.95  Cheese board selection £ 7.00 
 

Liqueur Coffees £5.95 
Irish coffee - Made with Jameson’s or Bushmills whisky 

 

Jamaican coffee - Made with Tia Maria liqueur 

 

Gaelic coffee - Made with Scotch whisky 

 
Napoleon coffee - Made with Courvoisier 

 
Italian coffee - Made with sambuca 

 
African coffee - Made with Kahlua 

 
Mexican coffee - Made with tequila 

 

Caribbean coffee - Made with dark rum 

 
 

Alternatively choose a fine whiskey from our single malt selection or have a 
brandy or liqueur to complete the dining experience. 


