
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our 

allergen guide identifies the allergens present within our dishes as intentional ingredients and indicates where 

dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we 

cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk 

or egg allergies (H) made with Halal meat / (VG) suitable for vegan requirements / (V) suitable for vegetarian 

requirements, (U) unpasteurised cheese. Adults need around 2000 kcal a day. A 15% service charge will be 

added to your bill. All prices include VAT. 

 

  

                     

                   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

 

 

 

 

 

 

 

 

 

DESSERT MENU 

  

 

  Soft-baked choc chip cookie | 11 

Vanilla ice cream (V) 645 kcal 

 

Lime leaf panna cotta | 11 

Blackcurrant compote, biscotti 638 kcal 

 

Salted caramel chocolate brownie | 11 

Caramel ice cream (V) 516 kcal 

 

Strawberry & yuzu ice cream sundae | 12 

Biscoff crumb (VG) 584 kcal 

 

Honeycomb cheesecake | 11 

Honeycomb ice cream 785 kcal 

 

Comté cheese | 12 

Quince jelly, oatcakes (U) 656 kcal 

 

 

 

 


