
Dessert selection 

Bread & butter pudding §      
Made with Italian panettone and accompanied with warm, brandied apricot sauce 

Chocolate ganache §       
A rich chocolate gâteau with layers of light chocolate mousse and dark chocolate sponge, delicately 
flavoured with brandy and topped with chocolate ganache and champagne truffles

Hazelnut & raspberry roulade       
A light hazelnut sponge roll filled with freshly whipped cream & fresh raspberries
  
Chocolate roulade  ,            
A gooey dark chocolate sponge roll filled with freshly whipped cream

Apple & apricot custard pie §          
Served in full butter pastry with fruit & set in our vanilla custard. A real ‘’’Winter Warmer’’

Fresh fruit crumble
Served with real vanilla custard

Profiteroles with hot chocolate sauce

Fresh fruit salad 
Served with a choice of cream, raspberry coulis or chocolate sauce

Orange Grand Marnier cheesecake

Strawberry Bavarian §
A light creamy gateaux decorated with fresh strawberries

Fresh fruit pavlova
Served with double cream

Summer pudding

Apple flan
A decorative flan ‘Normandy’ style

§ - denotes signature dishes


