
D E S S E R T

Upside  down banana puf f  pastry £7
with toasted  pecan nuts ,  vani l la  i ce  cream & brown sugar
bourbon sauce .

Cheesecake  o f  the  day (V)  £7
served with  seasonal  berr ie s .

Smack peach melba crumble  (V)  £6 .50
served with  heavy cream or  custard .

Chocolate  brownie  (GFA,V,VEA) £6 .50
drizz led  in  choco late  caramel  sauce ,  s erved with  haze lnuts  and
vani l la  i ce  cream.

Pass ionfruit  crème brûlée  (V)  £6 .50
served with  homemade shortbread bi scui t .

m
enu

S U N D A E ’ S

Banof fee  Sundae (GF,V)  £6 .50
vani l la  & honeycomb ice  cream,  s l i ced  banana,  to f f ee  sauce  &
whipped cream.

Chocolate  brownie  Sundae (GFA,V)  £6 .50
vani l la  & choco late  i ce  cream,  choco late  brownie  p ieces ,
choco late  sauce  & whipped cream.

Peach melba Sundae (V)  £6 .50
vani l la  i ce  cream,  peach melba,  crumble  & whipped cream.

Cookie  dough Sundae (V)  £6 .50
vani l la  i ce  cream,  choco late  chip  cookie  dough p ieces ,  choco late
sauce  & whipped cream.

Pass ion frui t  Sundae (GF,V)  £6 .50
vani l la  i ce  cream & mango sorbet ,  pass ion frui t  pulp  & whipped
cream.

I C E  C R E A M  &  S O R B E T

Choose  from chunky chocolate ,  mint  chocolate ,  honey comb,
c lotted cream or  vani l la  (VEA) ice  cream (GF,V) ,  or  raspberry
(VE,GF) ,  mango or  lemon sorbet  (VE,GF) .
£1 .50  per  scoop .


