THE COACH HOUSE
DESSERT MENU

Dark Chocolate-Mocha Tart, White Chocolate Crumb, Marscarpone £11 /)
Vanilla Panna Cotta, Poached Rhubarb, Stem Ginger Granola £10 @ /)
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream £9 /70 &
Pistachio Basque Cheesecake, Raspberry Compote, Chocolate Soil £10/

Affogato | Vanilla Ice Cream, Double Espresso, Amaretti £7,50 &F/)
| Add A Shot Of 25m1l Baileys £2.50, 25ml Cointreau £5, 25m|l Amaretto £6, 25ml Pedro Ximinez £6

3 Scoops Of ‘Noel’s Of Warwickshire’ Ice Cream & Sorbet £8.50 J@F§
Vanilla, Strawberry, Chocolate, Raspberry Ripple, Clotted Cream, Coffee,
Vegan Vanilla, Lemon Sorbet, Raspberry Sorbet, Mango Sorbet

Selection Of 3 British Cheeses, Apples, Red Onion Chutney &

Rye Crackers £13 /) | Add A Cheese £3.50

After Dinner Drinks

Espresso Martini | Vodka, Kahltda, Espresso £11
Baileys £5
Amaretto £6

Hot Drinks

Monsoon Estate Coffees

Locally Sourced From Award-Winning Monsoon Estate Coffee, Stratford
Americano & Espresso £3.50 Latte, Cappuccino, Flat White & Mocha £4
Liqueur Coffee £9.50

lced Coffee £4.50

Mango, Coconut Matcha Iced Latte £5

Smoothies - please ask the team for our flavours £6

Baileys Hot Chocolate £9.50

Hot Chocolate £4.50 Deluxe Hot Chocolate £6.50

Twist Teas £3.75

From Family Run ‘Twist Teas’ in Pollards Farm, Harpenden

English Breakfast, Earl Grey, Peppermint, Fruit Tea, Fresh Mint,
Decaf English Breakfast & Green

Please let a member of the team know if you have any dietary requirements. Full allergen menus are available.
Vegetarian // Vegan @ Vegan available @ Gluten Free Gluten Free available @
(Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen)
Please note that 10% Gratuity will be added to tables of 6 or more, naturally gratuities are entirely at your discretion and are shared amongst all the team.
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