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Dessert Selection 
 

ORANGE & COINTREAU DELICE                             
A light orange mousse laced with cointreau liquor and served 

with sauce Anglaise. 

£5.40 

PEAR FRANGIPANE                                                 
Pear tart filled with almond pastry topped with cinnamon cream.

£5.40 
BAILEYS PARFAIT                                                     
A light baileys liquor mousse served with vanilla cream 

£5.40 

SAMBUCCA & COFFEE GATEAU                            
Sambucca liquor and coffee gateau garnished with caramel 

sauce. 

£4.99 

DARK CHOCOLATE TRUFFLE CAKE                  
Served with a white chocolate sauce  

£4.95 
MOUSSE  CASSIS                                            
served with a blackcurrant coulis 

£4.95 
FRENCH APPLE TART                                      
With cinnamon cream & English custard sauce. 

£4.75 
LEMON CHEESECAKE                                              
With a Seville orange syrup  

£4.55 
SUMMER FRUIT PUDDING                                       
Served with a wild berry cream 

£4.55 

FRESH FRUIT SALAD                                                
A selection of seasonal fruits soaked in stock syrup  

£2.85 
FRESH FRUIT PLATTER per person  

 
£4.95 

FRESH FRUIT BOWLS (10 pieces) 
  

£8.55 

  
CONTINENTAL CHEESE SELECTION SERVED 
WITH SAVOURY BISCUITS 
 

£5.40 

SCOTTISH CHEESE SELECTION SERVED WITH 
SAVOURY BISCUITS 

£5.40 
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