SWEET MENU

Créeme Brulee
‘Lanes’ Selection of Home Made Ice Creams

Traditional Strawberry Trifle

Vanilla sponge soaked in sherry, fresh strawberry jelly, custard and fresh cream

Mango and Lime Delice
Vanilla tuile, coconut and Malibu sauce

Warm Ginger Cake
Chantilly cream, marinated satsuma segments in grand marnier

Frozen Peanut Butter Pie
Chocolate brownie base, iced peanut butter parfait, chocolate sauce,
caramelized banana, whipped cream

Dark Chocolate Torte

With white chocolate and a raspberry jam sauce

Dorset Blue Vinny, Truckle Cheddar, Camembert
Tomato and onion chutney, cheese biscuits

TEA and COFFEE

Espresso £2.20
The essence of coffee extracted into a concentrated one ounce beverage

Cappuccino £2.45
Espresso with velvety milk foam
1/3 espresso, 1/3 steamed milk and 1/3 frothed milk

Latte £2.45
Espresso with steamed milk and a foam milk topping
1/3 Espresso and 2/3 milk

Americano £2.20
Espresso diluted with hot water

Hot Chocolate £2.45

Chocolate drink with foamed milk and dusted with chocolate

Tea £2.20

A pot brewed using your choice of tea, hot water and milk

Traditional
Earl Grey
Herbal and Fruit

There are a selection of liqueurs and speciality coffees
available please ask for our selection
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