
Sticky Banana Toffee Pudding 
Sticky banana and date pudding  

served with toffee sauce and banana ice cream

Chocolate & Orange Fondant 
Dark chocolate and orange fondant  

served with blood orange sorbet

White Chocolate Crème Brûlée  
White chocolate baked crème brûlée spiked with fresh raspberries, 

served with a Jammy Dodger

Lemon Meringue Pie 
Tart au citron topped with toasted Italian meringue  

and candied rose petals  

Champagne, Mango & Passion Fruit Trifle 
Champagne jelly, sponge, cream and custard  

topped with crispy meringue

Local Cheese Board 
Chef’s selection served with chutney and crackers

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all 
ingredients. If you have any allergies, intolerances, or other dietary requirements, or if you require allergen information, please let us 
know before ordering. Adults require approximately 2000 kcal a day. A discretionary gratuity of 12.5% is added to the total bill and 

divided fairly between the team and independently from the business.

VALENTINE’S DESSERTS




