
 
 

Dessert Menu  

All £8.95 

S’mores Chocolate Baked Alaska cookie dough, dark chocolate delice, 

cookie crumbs & burnt meringue (e,g,d) 

 

Glazed Orange Tart, passion fruit curd, raspberry sorbet (n,e,d) 

 

Yorkshire Parkin, glazed pears & honeycomb vanilla ice cream (gf, d,e) 

 

Vanilla Crème Brulee bourbon biscuit (g, e, d) 

 

Yorkshire Cheese Board | Artisan selection curated by Cryer & Stott, honey, crackers 

(gfo) (d,g)   £5.00 supplement 

 

 

HOT DRINKS 

English Breakfast Tea   £2.95 

Teapigs Herbal & Fruiy  £3.20 

Hot Chocolate                                                      £4.40 

Latte                                                                       £4.20 

Flat White                                                             £4.20 

Mocha                                                                   £4.20 

Cappuccino   £4.20 

      Espresso – Small / Large      £2.50/£3.00 

Americano                                         £3.50 

If you have a food allergy, intolerance, or coeliac disease – please speak to the staff about the ingredients in your food and drink before you order. 

LIQUER COFFEE All £7.80 

Spanish Grand Marnier 

Irish Jameson’s Whiskey 

Gaelic Bell’s Whiskey 

Calypso Tia Maria 

Caribbean Dark Rum 

Royal Cognac 

Highland Drambuie 

Italian Amaretto 

Bailey’s Irish 

DESSERT WINE 

Buitenverwachting 1769, Muscat 2015,   £5.80/50ml 
Limited Vintage, SA 

 
Pedro Ximenez Monteagudo, Delgado,                      £7.40/50ml 


