
Our kitchen handles all 14 major allergens. While we take great care to follow UK food safety
regulations and minimise the risk of cross contamination, we cannot guarantee that dishes are

completely allergen-free. 

Ce – Celery; G – Gluten; C – Crustaceans; E – eggs; F – Fish; L – Lupins; D – Dairy; Mo – Molluscs;
Mu – Mustard; N – Nuts; Se – Sesame; So – Soya; Su – Sulphates  

Dessert Menu
Sticky Toffee Pudding

 Vanilla ice cream - 9
G, E, D 

Strawberry Mille Feuille
 White chocolate cremeoux,tarragon honey oil, strawberry ice cream - 10

G, D, E

Glazed Lemon Tart
  Raspberry gel, raspberries - 11

G, E, D 

Coffee mousse 
 Vanilla pouched cherries, cherry gel, pistachio- rapeseed cake, cherry sorbet - 10

E, D, N

 Ice Creams & Sorbets - 7
D, E, G

Whipped Sharpham Brie 
 Spiced apple plum cake, pickled english plums - 11

G, D, E, Su
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