Desserts Sulphur Fish |Crustacea Molluscs |Milk
Dioxide ns

Angel Delight

Apple Crumble

Apple/Blackberry Crumble

Bread & butter pudding

Butterscotch Sauce

Cheesecake

Choc Ice

Chocolate brownie

Chocolate marble Sponge

Chocolate mousse

Chocolate Sauce

Chocolate/Orange Sponge Tart

Cookies

Cream

Creme Fraiche

Custard

Duo of Melon

Eves Pudding

Fresh Fruit Salad

Ice Cream

Ice Cream/Wafer Cone

Jam/Coconut Sponge

Jam rolly polly

Lemon drizzle cake

Millionaires Cheesecake

Pancakes

Pavlova

Pineapple upside down cake

Plain sponge

Rhubarb/Orange Sponge

Rice Pudding/Jam

Sticky toffee pudding

Strawberries & cream

Strawberry crumble

Syrup Sponge

Vanilla Sauce

Waffles

Nuts

Peanuts

Sesame
Seeds

Celery

Mustard

Egg

Lupin

**Gluten Soya

|AII allergy information is for actual ingredients present in product at time of sale

If in doubt about your allergies and a dish you have eaten before please ensure you have asked staff if they have made product substitutions and check the list above for manual updat

Whilst we take the issue of food allergies and intolerances seriously all dishes are prepared in one catering environment. Therefore with the exception of

all nut dishes, which are banned, any food items may contain traces of the allergens listed and other allergens we are not required to declare.

**Gluten is a protein component of wheat, rye, barley, oats, spelt and kamut




