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Dessert

APPLE & ALMOND TART

Blackberry Compote, Vanillalce Cream

PEAR & DARK CHOCOLATE
Poached Pear, Dark Chocolate Crémeux, Chocolate Soil, Apple & Cider

Sorbet

AUTUMN BERRY PAVLOVA

Vanilla Cream, Fresh Berries, Blackberry Gel, Blackcurrant & Cassis Sorbet

PLUM & VANILLA PANNACOTTA
Roasted Plum & Vanilla Panna Cotta, Almond Biscuit & Plum Gel

MALTED MILK & BANANA
Iced Malted Milk Parfait, Caramelised Banana, Chocolate Sauce, Oat
Crumble

STICKY TOFFEE PUDDING

Toffee Sauce, Vanillalce Cream

WELSH CHEESE PLATE

Mixed Cradoc Crackers
Black Bomber - Apple Cider & Thyme Chutney
PerlLas - Pear & Honey Chutney
Perl Wen - Mango & Gooseberry Chutney
Teifi Cheddar - Tomato & Caramelised Onion Chutney

SELECTION OF ICE CREAMS AND SORBETS

Please ask for today’s flavours
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