
DESSERT MENU

Not all ingredients are listed. While we take care to minimise cross-contamination, we cannot guarantee that any dish is completely
free from allergens. If you have an allergy or dietary requirement, please speak to a member of staff before ordering.

GF - Gluten free          DF - Dairy free          V - Vegetarian          VE - Vegan          GFA - Gluten free available on request    

vanilla ice cream, plumb syrup (V/GFA)
Victorcia Plum Crumble         8

HOT DRINKS
Espresso          3

Double Espresso          4.5
Latte          3.25

Cappuccino          3.65

Hot Chocolate          4.50

Deluxe Hot Chocolate          4.85
Mocha          3.85

Flat White          3.60

Tea          2.80
English breakfast, earl grey, peppermint, berry, camomile, green

blackberry & rosemary compote, granola (GF/V)
Crème Caramel         9

poached pear, almond mascarpone, chocolate sauce
Dark Chocolate Brownie         9

Devon blue, Quicke’s chedar, Sharpham brie
ale chutney, crackers, grapes & celery

Devonshire Cheese Board       

ICE CREAM & SORBET
Ice Cream
vanilla, chocolate, honeycomb, blackberry (GF/V)

Sorbet
mango, raspberry, blackcurrant (GF/DF/VE)

One Scoop 2   |   Two Scoops 4   |   Three Scoops 6

DESSERT WINE
1/2 DV By Château Doisy Vedrines, Sauternes, Bordeaux - 50ml          6
Stanton & Killeen Rutherglen Muscat, Australia - 50ml         6 

One Cheese 7    |    Two Cheeses 10    |    Three Cheeses 13


