DESSERT

ANY TIME

VANILLA CREME BRULEE v
shortbread

DULCE DE LECHE CHEESECAKE v
vanilla ice cream, candied orange peel, strawberries

APPLE, PEAR & BLACKBERRY CRUMBLE n gf
macadamia nuts crumb, vanilla anglaise or ice cream

STICKY TOFFEE PUDDING v
salted caramel ice cream

DOUBLE CHOCOLATE BROWNIE v

orange sweet cheese mousse, chocolate sauce, white chocolate snow

ARTISAN CHEESES v

brie, garstang blue, smoked applewood, crackers, oatcakes, grapes, fruit carrot chutney

ICE CREAMS v AnD SORBETS ve
Cheshire farm flavours

LIQUEUR COFFEE v

7.10

espresso, brown sugar, cream, choice of: Irish, French, Cointreau, Jamaican, Kahlua or Baileys

LIQUEUR HOT CHOCOLATE v
choice of: Baileys, Cointreau, Kahlua

WINE & PORT

KROHN COLHEITA
vintage dated tawny port, Douro, Portugal, 2010, 20%

PEDRO XIMENEZ
Fernando de Castilla Antique, Jerez, Spain, NV, 15%

DOMAINE DE GRANGE NEUVE
Monbazillac, France, 2019, 12.5%

Our cheese may be made with animal rennet and dishes may contain nuts
or nut traces. Allergen information available on request. Please ask your
server. Please ask your server about gluten-free modifiable dishes.
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