
 

 

 

GOLDEN APPLE GF £5 

 Golden delicious apple mousse, with a caramel toffee centre and a  

golden chocolate glaze 
(MILK EGG SOYA) 

 

MINCE PIE BAKLAVA VE £5 

Classic Christmas mincemeat filling with a Middle Eastern twist of glazed filo, topped 

with pistachio nuts and finished with a plant-based ‘brandy butter ‘ 
(WHEAT, SULPHATES, PISTACHIO) 

 

CANDY CANE PANNA COTTA GF £5 

Striped layers of peppermint cream and raspberry gel topped with meringue,  

mini marshmallows, and crushed candy cane  
(MILK) 

 

CACAO BOAT TRIFLE GF £5 

A chocolate twist on a Christmas classic, a dark chocolate bark boat filled with pieces of 

strawberry jelly, vanilla sponge pieces, Chantilly cream, fresh berries  
(MILK, SOYA) 

 

CHOCOLATE FIG AND RUM CAKE VE GF £5 

A moist vegan chocolate rum sponge with fresh fig and a spiced soya yogurt sauce  
(SOYA, SULPHATES, ALMOND) 

 

 

Allergies & Intolerances 

Key allergens are highlighted in bold italic; however, we are not a free from kitchen. 

please speak to your server for advice and additional options where possible 


