
Chocolate & Irish Cream Mousse    £8.50 
Chocolate Genoise Sponge, Crushed Amaretti, White Chocolate Vermicelli 

Rhubarb and Custard Pannacotta    £8.50 
Crystallised Puff Pastry, Rhubarb Compote 

Warm Belgian Waffle    £8.50 
Vanilla Ice Cream, Chocolate, Salted Caramel Sauces & Sprinkles

Sticky Toffee Pudding     £8.50 
Vanilla Ice Cream, Toffee Sauce

Apple Crumble Cheesecake    £8.50 
Mini Toffee Apples 

Salted Caramel & Honeycomb Sundae    £8.50 
Whipped Cream, Salted Caramel Ice Cream, Crushed Honeycomb, Chocolate Sauce 

Locally Sourced Ice Cream & Sorbets      £8.00 
Please ask your Server for details & Gluten Free choices

 A Selection of British & Lancashire Cheeses    £10.95 
£4.50 (Supplement Applies) 

Smoked Lancashire, Creamy Lancashire, Brie, Stilton, Biscuits, Seasonal Chutney, Celery & Grapes 

AFTER DINNER DRINKS

Liqueur Coffee £7.50 
Choice of Bailey’s, Calypso, French, Highland, Irish, Italian or Seville

Selection of Teas and Coffees available from £3.10

DESSERTS

If you have any known food allergies, intolerances or any special dietary requirements, please inform your server who will be pleased to assist you with your menu choices.  
Please note our kitchens are not a nut free environment. All of our dishes are served complete, should you wish to change any of them this may incur an additional cost.  

Some items may be subject to seasons and an alternative may be offered. Prices include VAT at 20%.

A MEMBER OF THE EMERSON GROUP  

 = Vegetarian    = Vegan       = Gluten Free    = Gluten Free Available
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