
Please make your server aware of any allergies.
V - Vegetarian, GF - Gluten Free, DF - Dairy Free, PB - Plant Based, 

PBO - Plant Based Option available, GFO - Gluten Free Option available, DFO - Dairy Free Option available

T H E  B U L L  D E S S E R T S

Dark Chocolate & Almond Torte - £9
In-house praline ice cream, coffee liquor (V)

Affogato - £8
Baileys, vanilla ice cream, biscotti & espresso (V)

Granny Smith Sorbet - £8
Gingerbread, cinnamon & apple cake (V)

3 Scoops Alder Tree Ice Creams -  £7
Flavours: Vanilla, Chocolate, Raspberry, Stem Ginger & Rhubarb (GF, V)

Steamed Golden Syrup Sponge - £8
 Warm vanilla custard (V) 

Selection of Local Cheeses - £12
Local cows’ cheeses, poached pear, quince & artisan biscuits (GFO)

Poached Pear Tart - £9
Cardamom crème pâtissière, pear puree, milk ice cream, burnt honeycomb tuille

Rhubarb & Custard Choux Bun - £9
Poached Rhubarb, gin-soaked sponge, vanilla custard, stem ginger & rhubarb ice cream (V)


