
Sticky Toffee Pudding VG* 
Toffee sauce and honeycomb ice cream  

9.75 
 

Belgian Chocolate Mousse,
Served with orange shortbread

9.75 
 

Crème Brûlée Tart
Candied pistachios

 9.75 
 

Pear Tarte Tatin
 (for two persons)

Served with vanilla ice-cream 
18 
 

Ice Creams & Sorbets VG* GF
Please ask your server for today’s flavours

8.5 

Sussex Cheeseboard GF*
Selection of Sussex cheeses, crackers, homemade chutney

13 

DESSERTS
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All our food is prepared fresh to order; this may result in a short wait during busy periods.  All our food is 
prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 

include all ingredients.  If you have a food allergy, please let us know before ordering.  Full allergen 
information is available on request.  A discretionary 10% service charge will be added to your bill for all 

food and beverage services and will be shared by the entire hotel team.

V Suitable for vegetarians. VG Suitable for vegans. VG* Vegan option available.
GF Gluten free. GF* Gluten free on request.




