
 

Please inform your server of any dietary requirements.  All children’s dishes 
are £4, please ask your server for our options.  

 

Homemade Desserts 
 

-All served with cream, vanilla ice cream or custard- 
 
 

Classic Sticky Toffee Pudding - £7.50 
 

Chocolate Fudge Cake - £7.50 
 

White Chocolate Creme Brulee - £8.00 
 

Orange and Almond Polenta Cake - £7.50 
 

Eton Mess Roulade - £7.50 
 

Zesty Lemon Cheesecake - £7.50 
 

Selection of Ice Cream - 2 scoops £4.00, 3 scoops 
£5.50 

Flavours – Vanilla, Strawberry, Chocolate, Coconut 
Ice Cream, Raspberry Sorbet, Mango Sorbet. 

Yorkshire Cheeseboard – Served with a cracker 
selection, fresh fruit, chutney, and honey. £12 

 

 



   

Dessert Wine and Port Selection 

Dessert Wine – Chateau Les Arroucats Cuvee 
Virginie, Sainte-Croix-du-Mont, Bordeaux, France. 

£4.95 100ml glass | £18 half bottle 

Pocas 10yr Tawny Port - £4, 50ml glass. 

Pocas Vintage Ruby Port - £3.50, 50ml glass. 

 

Liqueurs

Tia Maria £3.50 

Cointreau £3.50 

Drambuie £3.50 

Baileys £4.50 

Glenmorangie £4.30 

Disaronno £3.50 

Limoncello £3.70 

Jamesons £3.60 

Remi Martin £4 

Talisker £5.20 

 

Hot Drink Selection 

Filter Coffee | Americano - £3.60 

Cappuccino | Latte | Flat White | Hot Chocolate - £4 

Liqueur Coffee - £7.50 

Yorkshire Tea | Herbal Tea - £4 

 



   

 

 

 

- After Dinner Drinks - 
Old Fashioned - £9 

Bourbon, brown sugar, bitters garnished with orange and 
served over ice. 

White Russian - £8.50 
Kahlua, Vodka and Double Cream, served over ice. 

Ginger and Whiskey - £8 
Irish Whiskey and Ginger Ale garnished with fresh lime.  

Negroni - £9 
Gin, Campari and Martini Rosso, garnished with orange 

and served over ice. 

Dark and Stormy - £8 
Dark Rum, Ginger Beer garnished with fresh lime.


