SRR
Served from 12 noon £30 per person

Served with unlimited tea & coffee

Savoury
smoked ham mozzarella & sundried tomato choux bun, red pepper & goat's
cheese quiche, mushroom & houmous tartlet, caramelised onion sausage roll,
crispy duck & hoisin in filo pastry
Sandwiches
chicken with lemon & herb mayonnaise, coastal cheddar & fruit chutney,
smoked salmon & spinach roulade
Hand Crafted Sweets
chocolate clementine mousse, raspberry & coconut bomb, lemon & raspberry
tart, cherry & almond Bakewell, scones with jam & clotted cream

e
Sticky Toffee Pudding £7 Homemade Cake £4
ice cream, toffee sauce please ask for today's selection
White Chocolate Cheesecake £7 .
. Pastries £4
homemade honeycomb, bitter , )
please ask for today's selection
chocolate sauce
Chocolate Panettone Pudding £7 Toasted Teacake £4
homemade custard butter & jam

Apple Strudel Tart £7

vanilla ice cream & custard Portuguese Tart £2.50

Toffee Meringue £7 custard filled crisp puff pastry

salted caramel, whipped cream,
raspberries

Mini Dessert £6

served with tea or coffee
— choose from any of the above -

Ice Cream & Sorbet from £1.75 per scoop
chocolate, vanilla, strawberry, caramel ice cream,
-raspberry or lemon sorbet-

- 1scoop £1.75-2 scoops £3-3 scoops £4.25 -

Affogato Dessert £5 Scones £4.50
vanilla or salted caramel ice plain or fruit with Pearce’s jam &
cream, espresso, biscotti crunch clotted cream OR cheese with
— add a shot of Amaretto for £2 - chutney

- -vegan & gluten free option- -

Detailed allergen information is available on request. We cannot guarantee the total
absence of allergens in our dishes. There is a possibility that our fish or meat dishes
may contain small bones.



