
D E S S E R T S  £ 1 2

VG - Vegan | V - Vegetarian | G - Contains Gluten | N - Contains nuts 

BURNT CARAMEL TART
Bee pollen & caramel ice cream

THE BRAMLEY APPLE
Vanilla crème pâtissière, sour apple gel &

mascarpone 

CHOCOLATE S’MORE
Chocolate ganache, marshmallow &

graham cracker sponge

VANILLA COCONUT
PANNACOTTA

Fruits of the forest & dark chocolate
soil

3 CHEESE BOARD
Quince, caper berry, fresh honeycomb

(V/G) 540kcal

(V/G) 403kcal

(G) 808kcal

(VG) 550kcal

(V/G/N) 650kcal full allergen list

While every care is taken in our kitchen, we cannot guarantee the absence of allergens. Dishes listed as containing “Non-Gluten Containing Ingredients” are prepared without gluten-containing ingredients but
may be subject to cross-contact. If you have any dietary requirements, please inform a member of staff before ordering.

£14



C O F F E E  &
C O C K T A I L S

Espresso / Americano £3.15

Macchiato / Double Espresso £3.50

Cappuccino / Latte / Flat White/ Mocha £3.75

Irish Coffee £7.50

Hot Chocolate £3.25

Chai Latte £4.00

Bramleys Chai Latte £4.50

English Tea / Decaf £3.25

Green / Camomile / Lemon & Ginger /
Cranberry & Raspberry / Peppermint / Earl Grey

£3.50

Brandy Apple
Martel, Bacardi, apple syrup

£13.95

Winter Velvet
Disaronno, vanilla vodka, hazelnut syrup, double

cream & crushed biscoff crumb

£13.95

Hazelnut Martini
Vodka, Kaluha, espresso, vanilla syrup & hazelnut

syrup

£12.95

Old Fashioned Christmas
Bourbon, maple syrup, angostura bitters & orange

bitters

£12.95

Gingerbread Irish Coffee
Irish Whiskey, espresso, double cream & gingerbread

syrup

£12.95


