
Almond Frangipani & Seasonal Fruit

Desserts

Salted Caramel & Pear
Lemon Citrus
Chocolate Ganache & Fresh Fruit
Dark Chocolate Millionaires
Orange & Almond Cake (GF - DF)

Brownies Just Chocolate | Zesty Orange | Choc Chip (GF)
Almond Friand (GF)
Coconut, Pistachio, Almond & Plum (GF)

Roasted Leeks, Double Mustard & Cheese

Slow Roasted Peppers, Red Pesto, Cheddar & Chorizo
Roasted Sweet Potato, Walnut, Cheddar & Sage

Savoury

Goats Cheese, Tomato & Thyme

* ALL SAVOURY AVAILABLE GLUTEN FREE

GF = GLUTEN FREE
DF = DAIRY FREE

Single Tart or Slice £4.00

SWEET & SAVOURY SAMPLE MENU  -  SUMMER 2025

Traditional Cole Slaw with White Cabbage, Grated Carrot and Fresh Parsley
Mixed White Bean Salad with Fresh Herbs, Tomato, Red Onion and a French Vinaigrette
Beetroot and Carrot Salad with Parsley and a Pomegranate Molasses Dressing
Potato Salad with fresh herbs, crushed pepper and sea salt  dressed in extra virgin olive oil
Fresh Mixed Green Salad with Fresh Herbs, Beans and a French Sweet Mustard Vinaigrette

Salads Small £2.50   Medium £4.00   Large £6.00   X-Large £10.00

Greek Spanakopita with Feta, Spinach, Dill and Spring Onion

Single Tart or Slice £3.50

Dutch Apple Cake (DF)
Burned Basque Cheese Cake
Pistachio and Almond Lemon Drizzle Cake (GF)


