
A S P L E Y  G U I S EA 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

Homemade Sticky Toffee Pudding	 £8.95 
Warm medjool date & black treacle sponge with butterscotch 
sauce & lashings of vanilla bean custard.
Winter Berry Eaton Mess 	 £8.95 
Crushed Meringue, Chantilly cream & vanilla pod ice 
cream with a tangy winter berry compote.
Chocolate & Sea Salt Brownie	 £8.95 
A rich homemade chocolate brownie finished with a sprinkle of sea salt, 
served warm with hot chocolate sauce & honeycomb ice cream.
Burnt Basque Cheesecake	 £8.95 
Caramelised crustless cheesecake served with a rich sea salt & 
muscovado salted caramel sauce with vanilla pod ice cream.
Homemade Bramley Apple Pie & Blackberry Crumble	 £8.95 
Slow-stewed Bramley apples & wild hedgerow blackberries, baked under 
a golden biscuit & brown sugar crust, served with crème anglaise.
Classic Crème Brûlée 	 £8.95 
Smooth, silky rich custard base with a brittle burnt demerara 
sugar top, served with mini shortbreads.
Trio of Artisanal Ice Cream	 £6.95 
Vanilla Pod, Chocolate, Strawberry, Salted Caramel, Rum & Raisin or Gingerbread.

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
Our Artisan Cheese Board displays a Selection of distinguished 
British & Continental cheeses, thoughtfully paired with artisan 
crackers, walnuts, apricots, celery sticks & seasonal chutneys. 

A timeless favourite, perfect with a glass of Cockburn’s 
fine ruby port to finish your dining experience.

Please ask your server for our selection of cheese & chutneys 

£12.95

Add Port £5.95


