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DESSERT MENU
Sticky Toffee Pudding
Homemade sticky toffee sponge with butterscotch sauce and a choice of ‘Beacon Farm’ 
vanilla dairy ice-cream, fresh pouring cream or hot custard. (V/GfR*)

7.95

Hazel’s Homemade Treacle Tart
Granny Hazel’s homemade treacle tart served with a choice of ‘Beacon Farm’ vanilla 
dairy ice-cream, pouring cream or hot custard. (GfR*)

7.50

Sticky Toffee Sundae
Layers of butterscotch sauce, sticky toffee sponge, whipped cream, ‘Beacon Farm’ 
vanilla and cinder toffee dairy ice-cream. Topped with a chocolate flake and wafer. (V/GfR*)

9.50

Chocolate Brownie Sundae
Layers of homemade chocolate brownie, chocolate sauce, whipped cream, ‘Beacon Farm’ 
vanilla and chocolate dairy ice-cream. Topped with a chocolate flake and wafer. (V/GfR*)

9.50

Chocolate Brownie Slice
A slice of homemade chocolate brownie served warm with chocolate sauce and a choice of
‘Beacon Farm’ vanilla dairy ice-cream, pouring cream or hot custard. (V/GfR*) 

7.50

Beacon Farm Dairy Ice-Cream 
Served with a chocolate flake and crisp wafer. (V/GfR*)
Vanilla | Chocolate |Strawberry
Cinder Toffee | Mint Chocolate Chip | Rum & Raisin
Cookies & Cream | Bueno Ripple | Rhubarb Crumble 
Lemon Sorbet | Mango Sorbet | Wild Berry Sorbet

Single 3.50
Duo 5.50
Trio 7.50

Dairy free and vegan alternatives may be available upon request. Please speak to a member of the team to
find out more. 

Yorkshire Cheese Selection
Our Yorkshire cheese selection comprises of smoked applewood cheddar, creamy brie and
yorkshire blue cheese, served with a selection of savoury biscuits, grapes, olives and spiced
apple & plum chutney. (V/GfR*)

14.95


