
 
 
Desserts  Menu 
 
Assiette of homemade ice creams and sorbets  £5 
 
Citrus Heaven        £5 
Warm lemon crepe gateaux with ‘Park House’ marmalade cream 
and lime leaf confit. 
 
The Welsh One       £6 
Locally grown caramelised apples on a bed of warm ‘bara brith’ 
with tea ice cream and cinnamon crème anglaise. 
 
Rhubarb and Custard       £6 
Rhubarb and vanilla charlotte with custard ice cream and 
rhubarb and grenadine compote. 
 
Truly Plumtious        £6 
Caramelised rice pudding tart with Monmouthshire spiced 
plums and buttermilk ice cream 
 
Valrhona Pears        £7 
Warm chocolate and pear tart, glazed poire William sabayon 
and Valrhona cocoa sorbet 
 
Nuts  about Caramel       £6 
Caramel and cashew nut parfait on a bed of warm rum caramel, 
served with pistachio Florentines 
 
Selection of Welsh, French and English cheese   £9 
with apple and rosemary jelly and served with toasted  
walnut and sultana bread.      


