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Desserts 

Strawberry panna cotta, with a fresh strawberry, cream  

and shortbread tower - £5.15 

Warm Sticky Toffee Pudding with a hot toffee sauce and vanilla ice  

cream  - a Classroom favourite - £4.95 

Chocolate plate – A medley of decadent sweets & treats for the 

“choco-holic”  - £5.25 

Caramel Sundae, layers of caramel sauce, crushed meringue & 

caramel crunch ice cream topped with whipped cream & chopped 

pistachios - £4.95 

Sweet Brioche & summer berry pudding, perfumed with sloe gin, 

with a lightly whipped honey cream - £4.95 

Connage Dairy cheese plate; award winning brie, smoked Dunlop &  

blue cheeses with celery, chutney and oatcakes - £5.50 

Ice-cream cocktail, a trio of dairy ices with crisp wafers, smothered in 

a wild berry sauce - £4.25 

 

Liqueur Coffees - £3.95 

Choose from Baileys, Cointreau, Tia Maria, Whisky,  

Drambuie & Brandy 

Pudding Wine – Moscato Passito (Italy) - £16.50 

To be had with cheese or fruity desserts, or simply as a 

liquid dessert by itself! 


