
puddings 
 
crème brûlée              5.50 
 
baked vanilla cheesecake with 
raspberry sauce       5.50 
 
apple and cinnamon crumble  
with caramel sauce       5.50 
 
soft centred chocolate pudding     5.50 
 
lemon and mascarpone tart      5.50 
 
selection of ice-cream (ask for flavours)         4.50 
scoop of vanilla ice-cream with any dessert               1.00        
 
selection of local cheese from butler’s dairy 
with chutney and biscuits      6.75 
tasty lancashire - crumbly and full of flavour 
guernsey gold brie - with rich jersey milk 
blacksticks silk - smooth tangy blue goats’        
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drinks 
 

coffee - 
 
filter coffee   1.50  large filter 2.00   espresso                 1.50 
double espresso  2.00  cappuccino 2.00    large cappuccino   2.50 
macchiato            1.75  latte  2.00   double latte         2.50 
(all coffees available decaffeinated) 
 
teas                 1.50 
fresh peppermint tea                2.50 
liqueur coffee           4.50 
hot chocolate          2.75 
 
dessert wine - 
moscato passito palazzina, italy 2002 70ml    4.50 
px fernando de castilla, spain 70ml      4.50 
trockenbeerenauslese—sepp moser, austria 70ml   5.95 
 
after dinner and liqueurs (35ml) 
calvados           3.95 
janneau vs armagnac        3.95 
hennessey vsop cognac        4.95 
remy martin xo cognac        7.95 
 
sambucca           3.95 
black sambucca                 3.95 
baileys           3.95 
tia maria           3.95 
frangelico           3.95  
cointreau           3.95 
amaretto di saronno         3.95 
grand marnier           3.95 
 
dow’s crusted port 70ml        4.95 
weise & krohn 20 yr old tawny port 70ml     6.95 


