DESSERT MENU

LEMON TART GFivel
WHITE CHOCOLATE CRUMB, RASPBERRY SORBET

8

TRIPLE CHOCOLATE BROWNIE eV
CRUSHED NUTS, SALTED CARAMEL ICE-CREAM

8

STICKY TOFFEE PUDDING
BISCOFF CRUMB, CLOTTED CREAM ICE-CREAM

7.5

OAT-BASED CHEESECAKE icFivel
PINEAPPLE CRISP, TOASTED COCONUT, PINEAPPLE SALSA
8

PETIT FOURS cr
SEASONAL CHEFS SELECTION

6

AFFOGATO (GFiveal
VANILLA ICE-CREAM, CAST IRON ESPRESSO

6

SELECTION OF ICE-CREAM AND SORBET (cf

MADAGASCAN VANILLA
STRAWBERRIES AND CLOTTED CREAM
SALTED CARAMEL
CHOCOLATE AND PEANUT BUTTER
DARK CHOCOLATE OR MANGO SORBET

2.75 PER SCOOP

SOUTHERN CHEESEBOARDIcFAIV]

BRIGHTON BLUE, SUSSEX BRIE,
GODMINSTER CHEDDAR, CHUTNEY,
GRAPES, ASSORTED CRACKERS

10
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