
MULLED PEAR  * � 8
Blackberries, orange crisp, clotted cream, brandy snap shards, golden 
syrup, red vein sorrel
*served without clotted cream 

HONEYCOMB CHOCOLATE BROWNIE  � 9 
Salted caramel sauce, brandy snap, honeycomb ice cream, smashed 
honeycomb pieces

ORANGE & CRANBERRY POSSET  � 7.5
Burnt orange crumb, fruit & seeded flapjack

YORKSHIRE BLUE CHEESE & SEEDED FLAPJACK  � 7.5 
Toasted walnuts, chilli infused honey, red vein sorrel  

WHIPPED LEMON PARFAIT  � 8
White chocolate coating, limoncello, red berry coulis, mint

CHERRY & CHOCOLATE BAKED ALASKA   � 8.5 
West Country white chocolate & cherry ice cream 

TEA  � 2.5 
English Breakfast, Earl Grey, 
Darjeeling, Green, Peppermint, 
Lemongrass & Ginger, Red Berry,
Chamomile

AMERICANO  � 3

ESPRESSO  � 2 | 3 
Single | double 

CAPPUCCINO  � 3.5

CAFFÈ LATTE  � 3.5

FLAT WHITE  � 3 

HOT CHOCOLATE  � 4
Marshmallows, whipped cream
 
ADD A SYRUP � 0.5
Hazelnut, vanilla, caramel 

H O T  B E V E R A G E S 
 
S E M I - S K I M M E D ,  O AT   O R  C O C O N U T   M I L K  AVA I L A B L E

DESSERTS



 Suitable for vegetarians.   Suitable for vegans.  Fish and poultry dishes may contain bones. All weights are approximate prior to cooking. All items are 
subject to availability. Allergen Information. Non-gluten menu is available upon request. If you have any allergies or dietary requirements, please speak to 
our team for more information. Our kitchens contain many ingredients and so we cannot guarantee the total absence of nuts, gluten, or other allergens. 

Menu descriptions do not contain all ingredients. Our fryers are used to cook different products so we cannot guarantee total absence of animal products or 
allergens. A full list of allergens in each dish is available for your peace of mind. All prices include VAT. A 10% discretionary service charge will be added to 

the final bill. All tips are retained by the grateful team.

S A L I S B U R YA R M S H O T E L . C O . U K


