Puddings

Pineapple Tart Tatin with homemade vanilla ice cream - £9
Creme Brllée with shortbread - £8
Sticky toffee pudding, toffee sauce, vanilla ice cream - £8
Carrot, pistachio & coconut cake, orange cream (n) - £8
Raspberry & white chocolate cheesecake, mini Eton mess (gf) - £10
Chocolate 3 Ways — Dark choc pot, choc brownie, chocolate ice cream (n) - £9

Ice cream Sorbet (gf)
Chocolate Bramley Apple
Vanilla Mango & Passion Fruit

Apple & Plum Crumble

1 scoop £3 - 2 scoops £5 - 4 scoops £9
all homemade, please feel free to mix & match scoops

The Greyhound’s Affogato - £9

Vanilla Ice Cream, Amaretto & Espresso Coffee (n)

Selection of Cheeses — 2 for £7 or 4 for £12
Served with Crackers & Home-Made Chutney

Hard Soft Goats Blue
Aged Manchego (SP)  Stinking Bishop (UK) Ragstone (Uk) Gorgonzola (IT)
Cantal Entre-Deux (FR) Perl Las (UK)

Wookey Hole Cheddar (UK)

After Dinner Cocktails - £11
Espresso Martini / Salted Caramel Espresso Martini
Vodka, Creme de Cacao, Kahlua, Espresso Coffee (shaken)

After Eight Martini
Vanilla Vodka, Créeme de Cacao, Creme de Menthe, Espresso Coffee (shaken)

White or Black Russian
Vodka, Kahlua, (Cream for White Russian) (poured)

B52

Kahlua, Bailey’s, Grand Marnier (poured)
Key-Lime Pie

Vanilla Vodka, Fresh Lime, Digestive Biscuits, Cream (shaken)

Frozen Black Irish
Vodka, Kahlua, Baileys, Ice Cream (blended)

If you have any food allergies or intolerances please make a member of our team aware. Thank You!

(n) nuts, (gf) gluten free



