
Please ask your server for any dietary advice & options 

Allergens: Celery,  Crustaceans,  Dairy,  Eggs,  Fish,  Gluten,  Lupin,  Mustard,  Molluscs,  Nuts,  Sesame,  
Soya,  Sulphites 

DESSERT MENU 
 

Selection Of Ice Creams & Sorbets          2.00      

Served with Fresh Berries & Wafer  D, E, G, So       p/scoop  

Marmalade Bread & Butter Pudding 8.50 
Whiskey Marmalade Sauce, Crème Fraiche  D, E, G, Su    
 

Apple & Calvados Crumble 8.95 
With Custard  D, E, G, Su 

  

Sticky Toffee Pudding 8.95 

Toffee Sauce, Vanilla Ice Cream  D, E, G 

  

Bakewell Tart  8.95 

Cherry Sorbet  D, E, G, N 

  

Sussex High Weald Artisan Cheeses  13.50 

Selection of Cheese, Thomas Fudge Artisan Biscuits,  

Grapes, Onion Chutney  D, G, Su 

 

 

Sticky Toffee Pudding  8.95 
Toffee Sauce, Vanilla Ice Cream  D, E, G    

 

Bakewell Tart  8.95 

Cherry Sorbet  D, E, G, N 

  

Sussex High Weald Dairy Cheeses  12.50 

Selection of Cheese, Thomas Fudge Artisan Biscuits,  

Grapes, Onion Chutney  D, G, Su 
 

 

Espresso  2.50  Cappuccino   3.65 

Americano  3.40  Mocha    3.65 

Flat White  3.55  Hot Chocolate   3.65 

White Coffee  3.65  English Breakfast Tea  1.95 

Latte   3.65  Herbal Tea   2.60 

MINI DESSERT & COFFEE 

HOT DRINKS 

PRICE INCLUDES ANY HOT BEVERAGE 


