
(v) Vegetarian  (vga) Vegan available  (gfa) Gluten-free available
Kindly be aware that, due to our open kitchen layout, we are unable to ensure our dishes are completely ‘free from’ allergens. 

Genetically modified vegetable oil is used in our cooking. If you have any dietary needs or restrictions, please let us know.

DARK & WHITE CHOCOLATE BROWNIE   
Milk chocolate sauce, vanilla ice cream. (gfa)  £9.50

STICKY TOFFEE PUDDING   
Rich butterscotch sauce, honeycomb ice cream.  £9

CREAMY MADAGASCAN VANILLA CHEESECAKE  
Creamy cheesecake, hobnob crumb, hive honeycomb, pistachio crumb,  

wild berry coulis. (gfa)  £8.50

RICH DARK CHOCOLATE HOT CHOCOLATE  
Cinnamon sugared waffle fingers, chocolate popcorn, crème fraiche.  £8.50

 
ICE CREAM & SORBETS  3 scoops of your choice.  £7.50 

ask your server for today’s flavours. (vga)
 

THE WHEATSHEAF BLUE STILTON & PORT PLATTER FOR 2   
Creamy Blue Stilton cheese, macerated in port, grapes, chutney, celery,  

water biscuits.  £14.50   add a glass of port 50ml  £4.75

Puddings

S W E E T  B I T E 
Choose one of our mini desserts and a tea or coffee of your choice  £9.50

 
MINI CHOCOLATE BROWNIE 

MINI STICKY TOFFEE PUDDING


