
 

 

 
Dessert 

 
 
 

Pimm`s No1 Trifle 
Traditional style trifle of Pimm`s No1 cup 
jelly, English strawberries, Vanilla custard 
and topped with Minted crème chantilly 

 
 
 

Rice Condé 
Warmed Short-grain rice and sweet mango 

pudding with mixed nut brittle 
 
 
 

Chocolate Parfait 
Slice of Dark Chocolate and Cinder Toffee 
Ice cream with homemade “Crunchies” 

 
 
 

Summer Pudding 
Individual Garden fruit Summer Pudding 
with Lavender and honey scented Greek 

yoghurt 
 
 
 

Mint Soufflé Milanese 
Cold set soufflé infused with lemon balm 

mint served with Russet apple crisps 
 
 
 

 

 
Cheese 

£3.95 Dessert Supplement 
£8.95 Additional Course 

 
Served with Celery sticks, fresh fig and Grapes, 

Fudges biscuits for cheese and homemade Apricot 
chutney 

 
Choose Two of Our Local Yorkshire Cheeses 

 
Yorkshire Blue 

Creamy soft blue vein cheese from 
“Shepherds Purse” creamery in Thirsk 

 
 
 

Mature Wensleydale 
A rich crumbly white cheese matured in 

wax 
 
 
 

Fountain`s Gold 
Mature buttery cheddar style cheese 

inspired by the Abbey over the hill 
 
 
 

Olde York 
Lemon fresh and delicate in texture 

 
 
 

Mrs Bell`s Bluemin white 
A new edition from Shepherds Purse a very 
soft ripe and creamy cheese with a hint of 

blue vein 
 

 
 


