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— 5 THE GLYMHILL

DESSERT
MENU

Cheesecake of the day 7.95
Served with fruit sorbet
Sticky toffee pudding 7.95

Toffee sauce, vanilla ice cream

Lemon tart (vg, gf) 7.95

Vegan ice cream, raspberry gel

Madagascan vanilla creme briilée 7.95
Crisp Amaretti biscuit

Selection of sorbet or ice cream (gf) 5.95
Please ask your server for today’s selection

Cheese & biscuits 12.95

Served with chutney and grapes

v = suitable for vegetarians vg = suitable for vegans gf = gluten free gfa = gluten free available

Please inform your server of any food allergies or intolerances at the time of ordering. While we take great care in
preparing our dishes, our open kitchen environment means we cannot guarantee the complete absence of allergens. We
use rapeseed oil and olive oil in our cooking.
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