Hot Desserts

Choice of Custard, Cream or Ice Cream

Syrup Sponge Pudding £4.95
Sponge topped with golden syrup.

Sticky Toffee Pudding £4.95
Sticky toffee pudding with toffee sauce.

Jam Sponge Pudding £4.95
Sponge pudding topped with jam.

Apple Pie £4.95
Shortcrust pastry filled with spiced apple.
Fruit Crumble £4.95

Chef’s special crumble.

Ice Cream Sundaes
Choc & Nut Fudge Sundae £4.95

Chocolate and vanilla ice cream with a gooey
fudge sauce, mini fudge pieces, chopped nuts
and whipped cream.

Banoffee Basket £4.95

Slices of banana in a creamy toffee sauce,
vanilla ice cream in a waffle basket with
whipped cream.

Oreo Cookie Sundae £4.95

Chocolate and vanilla ice cream with Oreo
cookie pieces and chocolate drops. Chocolate
and toffee sauce and whipped cream.

White Choc & Mallow Sundae £4.95
Strawberry ice cream, white chocolate pieces,
marshmallows, strawberry sauce & whipped
cream.

Eton Mess Sundae £5.25
Fresh strawberries with meringue and
whipped cream with vanilla ice cream.

Trio of Ice Cream £4.45
Dairy strawberry, chocolate and vanilla ice
cream.

Choc-O-Lot Challenge £8.95
A giant sundae glass with chocolate and
vanilla ice cream, marshmallows, fudge sauce,
Oreo cookie pieces, mini caramel fudge
pieces, whipped fresh cream, chocolate drops
and chocolate sprinkles.

Patisserie Cabinet

Check for today’s selection

Served with Cream, Ice Cream
or Dairy Free Ice Cream

Fresh Strawberries £4.95
Ripe and juicy.
Strawberry Cheesecake £4.95

A crumbly biscuit base, topped with layers of

double cream mixed with strawberry. Topped
with a rosette of cream and a white chocolate
decoration.

Lotus Biscoff Cheesecake £4.95
Rich and creamy vanilla cheesecake on a
biscuit base, topped with a layer of Lotus
Biscoff spread and biscuit crumb.

Lemon Meringue Tart £4.95
Light and airy meringue peaks, covering a
creamy fresh lemon filling encased within a
sweet, buttery pastry.

Chocolate Fudge Cake £4.95
A rich cocoa based sponge, filled and topped
with a rich chocolate fudge icing.

Salted Caramel Cheesecake £4.95
Bourbon biscuit crumb, sumptuously layered
with a rich dark chocolate vegan cheesecake in
a chocolate ganache and swirled with a smooth
toffee flavoured salted caramel biscuit sauce.

Carrot Cake £4.95
A spiced sponge with freshly grated carrots
and nibbed walnuts, topped with cream cheese
frosting and edged with nibbed walnuts.

Hot Beverages

Espresso £2.20
Americano NS
Flat White £3.65
Café Latte £3.65
Cappuccino £3.65

Add a shot of caramel, hazelnut or
vanilla for 50p

Classic Hot Chocolate £2.85
Luxury Hot Chocolate £3.65
With whipped cream and mini marshmallows.

Pot of Tea £2.35

Choose from everyday and speciality teas.

Selection of Liqueur Coffees
Using everyone’s favourite tipples.

Soya milk alternative available for 40p



Desserts

i

- Vegetarian - Vegan
Detailed allergen information is available online at www.wherryhotel.com
Please be aware due to the presence of allergenic ingredients in some products and in our kitchens there is a
small possibility that allergen traces may be found in any item. Cooking equipment (e.g grills, fryers etc) and food
preparation areas may be shared. Therefore it is impossible to fully guarantee that your meal has not accidentally
come into contact with an undeclared allergen. If you are concerned about allergies or cross-contamination of the
food you wish to order please speak to a manager.




