
DESSERT MENU
Sticky toffee pudding iced parfait, honeycomb ice cream (V) 8.95 

Baked burnt cheesecake, macerated strawberries, salted caramel sauce 8.95

Garden apple and gooseberry pie, apple sorbet 8.95

Cinnamon dusted brioche fritter, warm chocolate sauce (V) 8.95

Summer berry Eton Mess, meringue, Chantilly cream (V) 8.95

Hot dessert of the day 8.95

 
Three scoops of today’s selection of ice creams, served with chocolate wafer curl:

Chocolate, strawberry, vanilla, raspberry sorbet, mango sorbet

Weston Park Cheese Plate for one – 9.95 

Traditional Ice Cream - 7.95

Ruby Port – 50ml  5.25

Served with artisan crackers, Walled Garden chutney, quince jelly

Hereford Hop - Creamy and nutty hard cheese infused with toasted hops. 

Shropshire Blue - Soft Blue cheese with a strong flavour and a slightly tangy aroma

Cotswold White – White, soft moulded cheese with a rich creamy fresh taste

LIQUEUR COFFEE

Irish Coffee 8.8

Italian Coffee 8.8                                                                                             

        Baileys Irish Coffee 8.8 

French Coffee 9

            Seville Coffee 8.8                                                                               

Frangelico Coffee 8.8

Gaelic Coffee 8.8

   Caribbean Coffee 8.8

            Calypso Coffee 8.8                                                                                      

COCKTAILS  

Chocolate Martini 

Gattertop vodka, Mozart chocolate, crème de cacoa, Baileys 9.5

Espresso Martini 

Gattertop vodka, coffee, Kahlua 8.5 

Salted Caramel White Russian 

Kahlua, vodka, double cream, salted caramel 9 

Brandy Alexander 

Courvosier brandy, crème de cacoa brun, double cream 9 

AFTER DINNER DRINKS
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