Homemade Desserts

£8 each unless otherwise stated

Toftee Apple Crumble — Traditional apple crumble, topped with warm toffee sauce and buttery
crumble. Finished with a scoop of vanilla ice cream.

Malteser Cheesecake — Creamy Malteser cheesecake served on a buttery biscuit base drizzled with
white chocolate sauce.

Cherry and Chocolate Brulée — Velvety milk chocolate and black cherry Brulée served with
homemade white chocolate shortbread.

Sticky Toffee Pudding — Made to our family recipe, served with warm toffee sauce and a scoop of
vanilla ice cream.

Trio of Ice Cream & Sorbet — Choose 3 from Luxury Vanilla, Double Chocolate, Honeycomb &
Salted Caramel, Raspberry Sorbet, Lemon Sorbet or Mango Sorbet

Luxury Cheeseboard — Choose 3 from Mature Cheddar, English Stilton, Creamy Brie or
Crumbly Goats Cheese. Served with crackers, grapes, salad and chutney.

Bell Inn Taster Plate ~ Al four puddings in one....

Mini toffee apple crumble, Malteser cheesecake, Cherry & Chocolate Brulée, Sticky toffee pudding and
a scoop of sorbet or ice cream.

Perfect for the table to share!

£22

Why not finish with coftee, tea or something a little stronger...

Americano ~ £3.50
Decaf Americano ~ £3.50
Plain Floater Coffee with fresh cream ~ £4.90
Latte ~ £3.95

Cappuccino ~ £3.95



Espresso ~ £3.50
Hot Chocolate £3.95
Pot of Tea for One ~ £3.50
Pot of Decaf Tea for One ~ £3.50
Herbal Tea — please ask for flavours ~ £3.50

Why not make your coftee a liqueur coffee?
Irish ~ Whisky
Grand Marnier
Landlady’s Favourite ~ Bazileys
French ~ Brandy
Calypso ~ Tia Maria
Cointreau

Or add any other liqueur from our bar.

Don’t forget the port...

Taylors Fine Ruby Port ~ 100ml £6.20 Bottle £42

Taylors 10 Year Tawny Port ~ 100ml £9.90 Bottle £ 60

WHISRY LIST
All served in 25ml as standard.
JAMESON IRISH

THE FAMOUS GROUSE BLENDED SCOTCH
GLENFIDDICH 12YEAR OLD SINGLE MALT

LAPHROIG 10 YTEAR OLD SINGLE MALT

TALISKER 10 TYTEAR OLD SINGLE MALT
ISLE OF JURA 10 YTEAR OLD SINGLE MALT

JACK DANIELS BOURBON



