
Desserts 
 

Home-made Apple Crumble  

Served with hot custard, ice cream, cream or 

clotted cream. 

 

 

6.00 

Flamed at the table with Calvados 7.25 

Treacle Tart 

Served with hot custard, ice cream, cream or 

clotted cream 

 

 

5.75 

Home-made Chocolate Moussecake 6.00 

Brandy Snap Basket  

Filled with Amaretto Ice Cream and sprinkled with 

Almonds 

 

 

5.75 

Topped with Amaretto at the table 7.00 

The Best Strawberry Ice cream 4.75 

Topped with Raspberry liqueur at the table 6.00 

Local Sorbet 4.50 

Home-made Crème Brulée  5.50 

Cartmel Sticky Toffee Pudding, served warm with 

ice-cream, cream or clotted cream 
 

5.75 

Flamed at the table with Brandy 7.00 

A Platter of Cheeses From Local Farms, served 

with biscuits, celery and grapes 

 

 

7.50 

With a glass of port 9.00 

 

 

Unlimited Coffee          

Our mixture of Mocca/Kenya beans. 

Filter Coffee, Espresso, Latte, Cappuccino  

 

 

 

2.85 

 

Pot of Tea.  A choice of: 

Breakfast Tea, Earl Grey,  Green Tea, Lemon and 

Ginger or Mint 

2.00 

Some dishes may contain nuts 
 



Pudding Wines 
 

Château Jolys 2007/8 

Jurançon  13% 

A Glass                                                 100ml 

½ Bottle  

 

 

 6.00 

22.00  

 

Bonterra Muscat 2001 

A Med – Sweet Organic Dessert Wine from 

California. Light and Refreshing !!        375ml 

 

 

21.00 

 

Clos Dady Sauternes 2006/07                    375ml 

 

29.50 

 

 

Vidal Ice wine 2006  Ch. des Charmes 

Eiswein means the grapes are picked so late they 

are virtually frozen. This Canadian Wine is grown in 

Ontario at Vineland’s Estate. N.B. Has good 

restaurant !                                         200ml 

36.50 

Or, why not A Glass of Champagne 
 

 

Ports 
Taylor's Late Bottled Vintage            50ml  

 

Ferreira 20 yr old Tawny                    50ml 

 3.50 

 

 6.00 

 
 
 


