Dessert Menu

Chocolate, Orange & Mango Sundae

Chocolate ice cream and orange sorbet layered with crushed
meringue, mango coulis & chocolate sauce topped with whipped
cream & a Cadburys flake. Mmm !!

Profiteroles
Balls of choux pastry filled with cream then topped with warm
chocolate sauce and served with whipped cream.

Toffee and Mallow Sundae
Vanilla ice cream layered with toffee sauce and mini mallows
topped with chocolate chips and a wafer curl.

Raspberry Pavlova
Two meringue nests filled with saucy raspberries topped with
vanilla ice cream.

Chocolate Fudge Cake
A traditional chocolate fudge cake served warm with ice cream
or cold with whipped cream.

Chocolate & Honeycomb Sundae

Vanilla ice cream layered with chocolate honeycomb pieces,
chocolate sauce and topped with a flake.

Key Lime Pie

An authentic Florida Key lime pie with a zingy citrus filling on
a crunchy granola base served with whipped cream.

Vanilla Ice Cream or Orange Sorbet

With your choice of dessert sauce topping.

Belgian Waffle

Served with hot cherries and soft vanilla ice cream.
Spotted Dick

A suet sponge packed with succulent currants served with custard.

Treacle Sponge Pudding

A traditional light sponge laced with treacle and served with custard.

Apple Pie

A classic deep pan apple pie served hot with your choice of custard

or ice cream.
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We cannot guarantee that any of our desserts do not contain traces of nuts.

The Ravens Cheese Board

Your choice of mature cheddar, brie or blue stilton.
Or all three !!!

Served with biscuits and celery.

Don’t forget the Port!!

Cockburn’s Ruby Glass £2.45 Bottle £19.95
Grahams LBV Glass £3.10 Bottle £24.95

£4.85
£5.95




Coffee & Tea

Cappuccino £1.80
Espresso £1.45
Double Espresso £1.80
Cafe Latte £1.80
Hot Chocolate £1.70
Hot Mocha Chocolate £1.70
Filter coffee and cream £1.30
Decaffeinated coffee £1.30
Pot of tea (for one) £1.30

Speczalztu Ligqueur Coffees £3.65

(Served with a 25ml measure of spirit or l1queur)
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Irish Cream

Seville (Baileys) Calypso
(Cointreau) (Tia Maria)
After Dinner Drinks

WHISKY From £2.50 BRANDY From£2.45 LIOUEURS From £2.50

Cragganmore (Malt) Courvoisier XO Glayva

Dalwhinnie (Malt) Courvoisier VS Drambuie

Talisker (Malt) Remy Martin V.S.O.P. Sambuca

Glenkinchie (Malt) Armagnac V.S.0.P. Grand Marnier

Jameson (Irish) Armagnac XO Benedictine

PORT From2.35 Tia Maria

Cockburn’s Ruby Amaretto

Grahams L.B.V. Baileys
Cointreau
Jagermiester —

All items are subject to availability. All spirits, liqueurs and brandies are served by 25ml
measures and port is served by 70ml.




