
 

 
ALLERGEN INFORMATION Please discuss any food allergies with a member of staff. Our fryers are used for various products and therefore may contain allergen traces.  

As our kitchen is not an allergen free zone we cannot guarantee absolute trace exclusion from a dish. 
DIETARY INFORMATION GF gluten friendly | GFA gluten friendly available | V vegetarian | VE vegan | VEA vegan available | DF dairy free | DFA dairy free available 

  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

 

  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Liqueur Coffee 
 

Irish Whisky     Tia Maria      Baileys      Brandy      Kahlua      Gin (known as an English coffee)     Dark Rum     Grand Marnier      Cointreau    £9.95 

Fresh cream floater coffee          £5.50 

 
Coffee & Tea 

We have teamed up with Leeds based coffee merchants Leodis and use their unique ‘Arabica Blend’ coffee, complex, smooth with a slight fruity finish using some of 
the best sources of coffee bean to create these special flavors and aromas. 

 
Americano £3.75/£4.25  Cappuccino £4.25  Latte £4.25  Macchiato £3.95  Espresso £3.75/£3.95  Flat White £4.25   

Selection of speciality tea £3.75 

 
 
 
 

 

 

 

 

 

 

 

 

Sharing Dessert 
Perfect with 2 spoons in the table centre for 2 to share 

Mini After Eight pie, dark chocolate gooey brownie, Burgess of Beverley ice cream, pineapple upside down cheesecake (V) 

£16.95 
             

Sweet Treats With Coffee 
Vanilla ice cream topped with hot ‘100% Arabica Blend’ espresso and salted caramel sauce    £7.95 

Chocolate ice cream topped with hot ‘100% Arabica Blend’ espresso and a shot of Baileys    £11.95 
Vanilla ice cream, ground nutmeg, topped with hot ‘100% Arabica Blend’ espresso and a shot of Advocaat    £10.95 

After Dinner Drinks 
                                        Whisky                   Brandy      Rum 

Glenfarclas 15yr   £7.75  Martell VS   £4.45  Kraken Black Spiced   £4.25   

Glenmorangie 10yr   £5.50  Hennessy VSOP  £4.95  Sailor Jerry Spiced   £4.15 

Laphroaig 10yr   £5.75  Janneau XO Premier Cru £18.50 Fairfax Lord General Spiced £4.50 

Oban 14yr    £6.50        Plantation 5yr   £5.75 

Glenfiddich 12yr   £5.50        Lambs Navy     £3.50 

Dalmore    £6.95 

            Whiskey 

 Jameson    £4.15            

Desserts 

After Eight inspired pie     £8.95   Yorkshire 3 cheese board, chutney, crackers  £12.95 
peppermint marshmallow whip topping, chocolate    pickled walnuts, please ask for today’s selection (V, GFA) 
ganache centre, shortcrust pastry base, topped with    Add a glass of port  

After Eight mint (V)         Taylors Late Bottled Vintage 20%ABV   £4.95 

 

Sticky Yorkshire parkin     £8.95   Warm black forest chocolate gooey brownie  £8.95  

ginger ice cream, salted caramel sauce (GFA)     brandy-soaked black cherries,  

cherry & almond swirl ice cream (V, VEA, DFA, GFA) 

 

Burgess of Beverley ice cream trio    £6.95   Pineapple upside down cheesecake   £8.75                              

dairy vanilla, double chocolate, strawberry (V, VEA, DFA, GFA)  maraschino cherries, coconut ice cream (V) 

            

Traditional Christmas pudding    £8.50   Brandy-soaked jewelled fruit cake    £6.95 

Brandy sauce (V, GFA)        traditional Yorkshire Wensleydale cheese, redcurrants (V) 

  
 

Desserts, Coffee & After Dinner Drinks 


