THE JACKDAW | EST. 1756

Traditional British fayre in a quintessential country pub

DESSERT MENU

SEASONAL CRUMBLE (GF, V, *VG) £8.00

Served warm with rich custard or *vanilla ice cream

LOTUS BISCOFF CHEESECAKE (V) £8.00
Creamy Biscoff cheesecake on a crunchy crushed biscuit base
COCONUT PANNACOTTA (GF, VG) £8.00
Pineapple & white rum compote
DRUNKEN AFFOGATO (GF) £12.00
Vanilla ice cream & almond biscotti served with a shot of Espresso

Baileys Irish Cream, Amaretto or Tia Maria

BRITISH CHEESEBOARD

Served with chutney & Peter’s Yard sourdough cheese biscuits (GFA)

Barber’s 1833 Vintage Cheddar (V) | Baron Bigod Brie | Colston Bassett Stilton (V)

Three Cheeses Selection £14.70 | A Nose of Cheese (One Cheese) £5.25
Add Taylor’s 2016 Ruby LVP Port (50ml) £4.50

LIGHTER DESSERTS

LEMON SORBET (GF, V, VG) £3 per scoop
Raspberry compote

VANILLA ICE CREAM (GF, V, *VG) £3 per scoop

Chocolate sauce, honeycomb
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