
ALLERGENS
Gluten = G Crustaceans = C Eggs = E Fish = F Molluscs = M Soybeans = S Peanuts =P Nuts = N Milk= D Celery = CY Mustard = MD Sesame Seeds = SS Sulphates = SP Lupin = L
While we take precautions in food preparation we cannot guarantee, that any dish is 100% free from allergens, 
including nuts which are used in a number of our dishes, because of the risk of cross contamination.

DessertsDesserts
CHEFS CHEESECAKE       £7.50
Handcrafted cheesecake with a deep crumbly base, rich creamy topping served with a scoop
of ice cream or a dollop of fresh cream. Fillings vary - ask for details. (G, E, S, D, SS) 

CLASSIC CHOCOLATE FUDGE CAKE     £7.50
Dense moist chocolaty cake with a molten chocolate filling and covering. Best served
warm with a scoop of vanilla ice cream (G, E, S, D)

HOT FUDGE BROWNIE       £7.50
A chocolate fudge brownie served warm with a scoop of vanilla ice cream or a dollop of fresh 
cream (G, E, D, S, SS)

ICE CREAM TRIO
  A selection of premium ice cream (S, D) £7.00 Single scoop £3.50

Ice-cream and all desserts may contain traces of Peanuts/Nuts 
as they or the ingredients used in them are produced in a
factory that uses peanut and tree nut ingredients.


