THE GALLEY, ELLESMERE PORT
DESSERT MENU

Desserts
Warm Chocolate and Orange Brownie chocolate sauce, scorched orange, vanilla ice cream 5.50
(GF available)

Vanilla Poached Pear blackcurrant sorbet, almond and raisin granola 5

(vegan) (DF available)

Glazed Lemon Tart white chocolate mousse, passion fruit curd 5
New York style Cheesecake salted caramel ice cream, caramel sauce and honeycomb 5

(GF

available)

Iced Mango Parfait chantilly cream, mango and strawberry salsa 5

(GF available)

Cheese Selection
•
•

Long Clawson Shropshire blue (v) from Melton Mowbray. Mellow with a rich blue flavour
Taw Valley mature cheddar (v) A well balanced and complex Cheddar matured for a minimum of 13
months to give a rounded strong flavour followed by sweetness

•

Traditional Cheshire Cheese (v) a mellow crumbly cheese with notes of lemon
Two Cheeses 7.95 Three Cheeses 9.50
Served with a selection of crackers, celery, chutney, grapes & butter

Backford Belles Ice Cream
Acres farm, Chester road, CH1 6PE
All backford belles ice cream is made from their own jersey cow’s milk from their farm
and every scoop is hand churned. See their website for more information
it’s a great day out with the kids too! www.backfordbelles.com

we have;

vanilla, chocolate, strawberry & salted caramel

2 scoops 3.75 / 3 scoops 4.75

Coffee
barista quality medium/strong roast, freshly ground to order
americano 2.25, flat white 2.25

café latte 2.50, cappuccino 2.50
espresso 2, double espresso 3
Liqueur coffee of your choice 5.95
(brandy, amaretto, irish whiskey, tia maria, baileys)

Fairtrade Tea’s

After Dessert

WE ALSO HAVE SOYA MILK AVAILABLE
2.20

English breakfast tea, decaf tea, red berry tea, peppermint tea, earl grey tea
Please make us aware of any dietary requirements, allergies, intolerances or preferences when ordering, so your
server can make our kitchen team aware, and the relevant adjustments can be made to your meal. Thank you

