
 

     20250226_SS25DesNGCI 

 

 

 

 
 

Dishes on this menu are made with ingredients that do not  
intentionally contain gluten. Due to the risk of cross-contamination 
we cannot guarantee our dishes are 100% free from gluten. Please 
ensure a member of the team is aware you are ordering from our 

No-Gluten Containing Menu. 
 

 
 
 

D E S S E R T S  

Chocolate Negus served with blackcurrant sorbet,  
cocoa tuile (vg)-9 

Lemon Posset with pickle berries & black pepper  
olive oil (v)–9.5 

Strawberries & Vanilla Yoghurt Parfait with macerated 
strawberries, candied pecans (v)–9.5 

 
Three Cheese Platter, Blue Murder® Stilton, Snowdonia Black 
Bomber® Cheddar, Driftwood® Goat’s Cheese . Served with a 

sweet tangy apple & cider chutney, grapes,  
toasted seeded bread (v)—10 

 
Two Scoops of Ice-cream or Sorbet —5 

Choose from: strawberry (v), clotted cream (v), vanilla (v), 
coffee (v), honeycomb (v), lemon (vg),  

raspberry (vg), blackcurrant (vg). 
All served with berry coulis (vg). 

 

 
Full allergens and calorie information on the ingredients in the food we serve is 
available on request — please speak to a member of the team for more 
information or scan the QR code. Adults need around 2000 kcals a day. 

v — vegetarian vg — vegan 

A discretionary 12.5% service charge will be added to your bill. All service charges, 
cash and credit/debit card tips are paid in full to our team members. 


