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Dessert Menu
Chocolate Fudge Obsession £4.95

Three layers of moist chocolate cake layered with chocolate fudge, buttercream and caramel.
Served with vanilla ice cream, custard or double cream.

Sticky Toffee Pudding £4.95

Indulgent toffee sponge with a generous helping of toffee sauce.
Served warm with custard, vanilla ice cream or double cream.

Cookie Dough
Freshly baked cookie dough served with a scoop of vanilla ice-cream

Milk Chocolate
£4.95

Milk choc chip cookie
dough topped with
luxury chocolate sauce.

White Chocolate
£4.95
White choc chip
cookie dough topped
with luxury white
chocolate sauce.

Peanut Butter
£5.25

Milk choc chip cookie
dough served with
Reese’s peanut butter
cups and chocolate sauce.

Toffee
£5.25

Milk choc chip
cookie dough served
with Rolo’s and
toffee sauce.

Waffles
Homemade waffles served with squirty cream and a topping of your choice

White Chocolate
& Raspberry £4.95
Luxury white chocolate
and raspberry sauce.

Biscoff £5.45

Biscoff sauce and crushed
Biscoff biscuits.

Ferrero Rocher £5.45

Banoffee £5.25

Chocolate & hazelnut sauce
and crushed Ferrero Rocher.

Toffee sauce and sliced
fresh banana.

Strawberry
Shortcake £5.25

Choc Indulgence £4.95

White chocolate and strawberry
sauce with crushed shortbread
and fresh strawberries.

White chocolate and milk
chocolate sauce topped
with chocolate curls.

Ice Cream
3 scoops of ice cream with luxury sauce and squirty cream.
Choose from:

Vanilla £3.45

Strawberry £3.95

Mint Choc £3.95

Terms & Conditions : Food Allergies and Intolerances: Before you order your food, please speak to our staff if you have a food allergy or intolerance. All weights quoted are approximate, prior to
cooking. Some fish dishes may contain bones. All dishes are subject to availability. All prices include VAT. Wholetail may contain one or more tails. All photography is for guidance only. Whilst we
take every care to preserve the integrity of our dishes to reduce cross contamination, we must advise that these products are handled in a multi-use kitchen environment and we unfortunately cannot
guarantee allergen free dishes. (v) Items suitable for vegetarians. (ve) items suitable for vegans.

