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puds          £6 
 
chocolate brownie, honeycomb ice cream  
 

sticky toffee pudding, toffee sauce, 
custard 
 

passion fruit & custard tart, white 
chocolate fudge, blackcurrant sorbet 
 

vanilla panna cotta, honeycomb, strawberry 
 

ice cream (3 scoops) or £2 per scoop 
homemade strawberry  
homemade honeycomb   
homemade vanilla  
thurston manor farm blackcurrant sorbet 
 

puds grazing board £14 
for those who can’t decide  
  

dessert wine: Monbazillac, Ancienne Cure, 
Semillon/Sauvignon, France, 2010 
glass (100ml) £4.80    bottle (37.5cl) £19.00   
 

irish/french/italian/american  
baileys latte/calypso coffee  £6.5 
 

food allergies & intolerances 
please ask a member of staff for more information  


