DESSERT MENU

V - vegetarian, VE - vegan, NG - made with non-gluten containing ingredients

Chocolate brownie, | 7.95
chocolate sauce, vanilla ice cream (V)

White chocolate & raspberry cheesecake | 8.25
mango sorbet (V)

Chocolate fondant, | 8.50
blood orange sorbet, chocolate sauce (v, NG)

Caramel apple tart )
vanilla ice cream, toffee sauce (v, VE)

Chocolate Sundae, | 8.95
brownie bites, vanilla ice cream, chocolate sauce, whipped crem (V)

Ultimate sticky toffee pudding | 8.50
salted caramel ice cream, caramel sauce (V, NG)

Lemon tart | 7.45
vanilla ice cream, mango coulis (v, VE, NG)

Yard Farm ice cream & sorbets
Ask for today’s flavours (v, VE,NG)

2 Scoops | 4.50
3 Scoops | 6.00

AFTER DINNER DRINKS

Espresso Martini | 9.50
Vodka, Kahlua, expresso, sugar, angostura bitters

Taylors ruby port | 3.95
Defined, subtly rounded, expressive flavours (50ml)

Liqueur coffee | 7.50
Irish Coffee(Jameson’s), Calypso coffee (Tia Maria), Italian Coffee (Disaronno)
Irish Cream Coffee (Baileys), Seville Coffee (Cointreau)

Please advrse a team member When orderin V\9 your food of any allert |es or mtolerances even if you are a re uIar uest,
as our ingre egfs dan recipes can ch an ro uce our foad in |tcr} ’rt ﬁre %u ent wh ergens are
eb ore we ann Lﬂ) ntee any itemis al ergen ree. For a no tlona senncec arge

of 10% has been added to your bill. Graturties are appreciated and fully passed on to the team.

March 2025



WWW.THEBOATINNHAYTON.COM

i i i i
Al L Ll

I I L O O O O P P P L

The Boat Inn
— Hayton —

SO YO YO [




	Slide 1
	Slide 2

