
Seasonal Cheesecake 
Please ask for today’s flavour. £8.00

Orange & Almond Cake (gf) 
Almond-based cake soaked in 
cinnamon & orange syrup. Served 
with whipped Greek yoghurt & lime 
zest. £8.00

Matcha Tiramisu 
Our spin on an Italian classic. 
Lady fingers soaked in matcha & 
white rum, layered with whipped 
mascarpone & topped with a dusting 
of matcha powder. £8.00

Vegan Miso Caramel Brownie 
(vg)
Warmed brownie on top of banana 
& oat milk custard. Served with miso 
caramel sauce & sprinkled with 
banana & cinnamon granola. £8.00

Add a scoop of ice cream for £2.00

 

Cumbrian Ice Cream 
Vanilla, mint choc chip, chocolate, 
Mars Bar, raspberry ripple, pistachio.
£2.00 per scoop 

Vegan Ice Cream (vg)
Mango ripple, strawberry, chocolate, 
vanilla. £2.00 per scoop

Sorbets 
Passion fruit & pineapple, Sicilian 
lemon. £2.00 per scoop

Desserts

Allergies: Our menu dishes are prepared  in 
environments that are not totally free from allergen 
ingredients. Should you have concerns about the 
ingredients we use, please ask a member of our 
catering team. Please note that our kitchen is not an 
allergen-free environment.

Key:
(v) vegetarian 
(vg) vegan, (vga) vegan option available
(gf) gluten-free, (gfa) gluten-free available

Food Served
Pizza & Burgers Menu
Tue - Sat, 4-8pm
Full Menu
Thu - Sat, 4-8pm
Please note our Starters & Mains 
are unavailable on Tuesdays & 
Wednesdays.


