The thtOn Dessert Menu

Welcome to The Litton, please make your server aware of any allergies
GFA - Gluten free options available on request « GF - Gluten free » VE - Vegan « VEA - Vegan available « VG - Vegetarian

Desserts
Orange and fig baked cheesecake with fresh fig and orange curd 10.50
ara/vea  Traditional Christmas pudding and brandy custard Q.50
Black cherry frangipane with vanilla custard and winter berries 10.50
Ginger treacle tart with ginger gummies and clotted cream 10.50
ara - Sticky toffee pudding with toffee sauce and vanilla ice cream 10.50

After Dinner Treats

Chocolate tiffin bites 5.50
Mini mince pies 5.50
G Affogato 3.50
¢ Cheese and port 3.50

Aged Cheddar, seeded crackers, chutney and Cockburn’s port

HOt Drlnks Milk alternatives available: oat, almond, coconut, or soya

Double espresso 2.50 Herbal teas 2.80
. Peppermint, green tea, chamomile or

English breakfast tea 2.50  perry burst

Macchiato 2.70 " Hot chocolate 3.00

Americano 2.80 Add cream and marshmallows +0.50

Earl grey tea 2.80 Latte 3.20

Add caramel syrup +0.50
Flat white 2.90

Mocha 350 Cappuccino 3.35



