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Homemade puddings……………………………………………………………………….…………..…£6 each 

Cheesecake of the day with ice cream of the day 

Classic vanilla crème brûlée served with shortbread biscuits  

Iced citrus parfait, meringue shards with raspberry sorbet   

Triple chocolate brownie with double chocolate ice cream   

Jen’s banoffee pie with vanilla ice cream  
 

Mini trio…………………………………………………………………………………………………………………£10 

3 mini versions of our cheesecake, brownie and banoffee, our 3 best sellers all on 

one plate. 

 

Pudding platter.……………….……………………………………………………………………………..…….£24 

A taste of each of our puddings, perfect for table sharing. 

 

Cheeseboard……….………………………………………………………………………………………………….£9 

Cheddar, Stilton, Brie, grapes, crackers, caramelised onion & celery, 

 

Homemade ice creams and homemade sorbets………………………..……….£2.00 per scoop 

Vanilla ice cream   Raspberry sorbet     

Double chocolate        Gin and tonic sorbet 

Ice cream of the day   Sorbet of the day  

 

Chocolate Birthday cake. ..…………………………………….……………………………………………..£25 

Comes with pouring cream, candles, cutlery, plates, napkins and birthday singers! 

Requires 5 days notice for baking 
 

Round of beers for the staff…………………………..………………………………………………………£12    

We don’t put a service charge on our bills, but why not show your appreciation by 

buying a round of drinks for the team. 


