Dessert Menu January/February 2012

To Finish:

PEAR & MIXED BERRY CRUMBLE
pouring cream £5.25

LEMON & FRESH GINGER CHEESECAKE

blood orange syrup £4.75
SYRUP & PECAN NUT TART

créme anglaise £5.25
CHEFS CHOCOLATE MELT

vanilla ice cream £5.50

CHEF’S TRIO OF DESSERTS
please ask for today's selection £6.50

NORFOLK CHEESE BOARD
binham blue, dapple, white lady, chutney, biscuits £6.95

HOMEMADE ICE CREAMS & SHORTBREAD
white chocolate & cherry / peach melba / citrus £5.50

fancy something small and sweet’? -

Coffee and a Homemade Chocolate Pot £3.50
HOT BEVERAGES LIQUOR COFFEES
all served with all served with
homemade fudge! homemade fudge!
Cappuccino Irish Coffee-Jameson's
Latté French Coffee-Courvoisier
Flat White Calypso Coffee-Tia Maria
Straight Black Scottish Coffee-Drambuie
EW TO THE RED LION!
Espresso Russian Coffee-Vodka NEW TQ THE ON
We now serve food all day
Breakfast Tea Bailey’s Coffee-Baileys on Saturday & Sunday
Earl Grey English Coffee-Gordon’s 12-9.30pm
Assam Jamaican Coffee-Dark Rum
Ceylon Italian Coffee-Amaretto
from £1.70 from £5.50

ALL OF OUR DISHES ARE MADE FRESH TO ORDER




