TO FINISH

GUINNESS & BRANDY CHRISTMAS DUMPLING

Boozy Brandy Sauce

EGGNOG CREME BRULEE @ 8.75

Cinnamon Shortbread

BLACK CHERRY CHEESECAKE o 9
Chocolate Sauce, Black Cherry Coulis, Tuile

GINGERBREAD PROFITEROLES @ 8.5
Vanilla Chantilly, Gingerbread Caramel Sauce, Crushed Hazelnuts

TIRAMISU ETON MESS o 9

Meringue, Chantilly, Coffee Soaked Boudoir Fingers, Tia Maria Coffee Syrup,
Chocolate Shavings

CHEESE & CRACKERS o 11.5
Colston Bassett Stilton, Abbots Gold Cheddar, French Brie,
Homemade Apple, Pear & Raisin Chutney, Grapes, Celery

WHY NOT ADD..
Taylors Late Vintage Port 4.5/50ml

ICE CREAM o 2.4/scoop
Vanilla, Mint Chocolate, Blueberry Waffle, Banoffee

SORBET e 2.4/scoop

Lemon, Blackcurrant

VEGAN ICE CREAM e 2.4/scoop

Vanilla, Caramel

ESPRESSO MARTINI = @ 10
Espresso, Vodka, Kahlua, Sugar Syrup

Can be made Gluten Free
[ Vegetarian
@ Can be made Vegan




