DESSERTS

Plant Pot

buttermilk panna cotta (ask your server for our daily flavour)

chocolate soil, edible flowers, lemon balm

Bakewell Tart

apricot jam, raspberries, Chantilly cream

Sticky Toffee Pudding

toffee sauce, honeycomb, stem ginger ice cream (v)
Chocolate Mi Cuit
molten chocolate cake, vanilla ice cream, honey & thyme

Selection Of 3 Scoops of Ice Cream & Sorbet
candy floss, popping candy (v/vg)

Selection Of Local Speciality Cheese

spiced fig chutney, walnuts, celery sticks, black grapes, rocket
(sharing for two)

If you have particular dietary requirements, intolerances or allergens, we ask that you contact our
team before ordering. All of our dishes are prepared in kitchens where allergens are present and where
fresh food is prepared. A discretionary service charge of 10% will be applied to all tables.



