
A t  A s p l e y  G u i s e

Desserts
Menu

Welcome to Your Table

(v) Vegetarian | (ve) Vegan | (ve*) Vegan on Request | (gf) Gluten Free 
(gf*) Gluten Free on Request/Subject to Preparation

Our allergen guide identifies the allergens present within our dishes as intentional ingredients 
and also indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable 
precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes.

Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies.



D E S S E RT S

C O F F E E S

Lemon & Elderflower Posset 	 £8.95 
Chilled lemon cream, elderflower infusion, homemade lavender shortbread
English Garden Eton Mess 	 £8.95 
Crunchy meringue, Chantilly cream, berries compote, fresh strawberries, garden mint
Chocolate & Sea Salt Brownie	 £8.95 
Homemade rich brownie, hot chocolate sauce, sea salt, honeycomb ice cream
Espresso Martini Tiramisu Torte	 £8.95 
Brandy & espresso-soaked sponge fingers, creamy brandy mascarpone 
mousse, cocoa biscuit crumb, dark chocolate shavings, cocoa powder
Seasonal Fruit Crumble of the Day	 £8.95 
Seasonal stewed fruits, toasted oat & almond crumble. Served 
with vanilla bean custard or Cornish clotted cream
Baked Crème Brûlée Cheesecake Tart (gf)	 £8.95 
Ginger biscuit base, vanilla cheesecake filling, ground vanilla 
pods, caramelised crust, salted caramel ice cream
Trio of Artisanal Ice Cream	 £6.95 
Ask your server for today’s flavours. Selection of delicious ice creams & seasonal sorbets

Latte	 £3.95
Flat White 	 £3.80
Americano 	 £3.30
Cappuccino	 £3.95
Mocha	 £4.50

Double Espresso	 £3.00
Macchiato 	 £3.30
Deluxe Hot Chocolate 	 £4.95
Pot of Tea	 £3.30
Syrup	 +80p

Cheese Board

Vintage cheddar, creamy blue cheese, soft goat’s cheese, Somerset brie, 
grapes, celery, homemade tomato & fig jam, a selection of crackers.

Add Port £5.95

The British Artisan Selection
£11.95


