
 

 

ALLERGEN INFORMATION Please discuss any food allergies with a member of staff. Our fryers are used for various products and t herefore may contain allergen traces.  

As our kitchen is not an allergen free zone we cannot  guarantee absolute trace exclusion from a dish.  

DIETARY INFORMATION GF gluten friendly | GFA gluten fr iendly  available | V vegetarian | VE vegan  | VEA vegan available | DF dairy free | DFA dairy free available  

  
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

 

  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Liqueur Coffee 
 

Irish Whisky     Tia Maria      Baileys      Brandy      Kahlua      Gin (known as an English coffee)     Dark Rum     Grand Marnier      

Cointreau    £ 9.95   Fresh cream floater coffee          £ 5.50  

 
Coffee & Tea 

We have teamed up with Leeds based coffee merchants Leodis and use their unique ‘Arabica Blend’ coffee, complex, smooth with a slight fruity finish using some of the best 
sources of coffee bean to create these special flavors and aromas. 

 

Americano  £3.75/£4.25  Cappuccino  £4.25   Latte  £4.25   Macchiato  £3. 95  Espresso  £3. 75/£3.95  Flat White  £4.25    

Selection of speciality tea  £3.75  

 
 
 
 

 

 

 

 

 

 

 

 

 

 

Sweet Treats With Coffee 
 

Vanilla ice cream topped with hot ‘ 100% Arabica Blend’ espresso and salted caramel sauce  £7.95  

Chocolate ice cream topped with  hot ‘100% Arabica Blend ’ espresso and a shot of Baileys  £11.95  

After Dinner Drinks 
 

                                 Whisky               Brandy           Rum  

Glenfarclas 15yr    £7.75   Martell VS    £4.45   Kraken Black Spiced   £4.25   

Glenmorangie 10yr   £5.50   Hennessy VS OP   £4.95   Sailor Jerry Spiced    £4.15  

Laphroaig 10yr    £5.75   Janneau XO  Premier Cru £18.50  Fairfax Lord General Spiced  £4.50  

Oban 14yr     £6.50         Plantation 5yr    £5.75  

Glenfiddich  12yr    £5.50         Lambs Navy    £3.50  

Dalmore     £6.95  

            Whiskey  

 Jameson     £4.15             

Desserts 

Cherry Bakewell cheesecake      £9.95   Yorkshire 3 cheese board, c elery , grapes   £13.95   

crushed almond biscuit base, almond scented cheesecake   chutney, artisan crackers , please ask for today’s  

spooned cherry jam, cherry swirl ice cream (V)     selection  (V, GFA)    

   

Jaffa cake inspired chocolate fudge tart    £10.25  Raspberry & peach melba sundae    £9.95  

sweet crust pastry, orange jelly, chocolate ganache   crushed meringue, raspberry sorbet, lightly whipped   

double chocolate ice cream  (V)       cream  (V, GF )     

 

Classic apple crumble       £8.95   White chocolate mousse      £9.95  

cinnamon crumble topping, English custard (V, GFA)    fresh seasonal frosted berries  (V, GF )   

    

“Burgess of Beverley ”  ice cream  trio    £6.95   Chefs selection s haring dessert     £18.95                              

dairy vanilla           cherry Bakewell cheesecake, J affa cake inspired   

double chocolate          chocolate fudge tart, classic apple crumble, English  

strawberry (V, VEA, DFA, GFA)        custard & vanilla ice cream  (V)  
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