G

THE GREENHEAD
HOTEL

NYE DESSERT MENU

Crumble £8 . B
Spiced apple & pear crumble, creme Sticky Toffee Pudding £8
anglaise (gfa, dfa, v) Traditional sticky toffee pudding,

butterscotch sauce, Temon Farm golden
delicious ice cream (v)

Spiced Panna Cotta £8
Spiced panna cotta mulled winter

fruits (gf) Tart £9
Banoftee Delice £9 Coffee, caramel & dark chocolate
Banana & dulce de leche mousse, chocolate, tart, mascarpone cream
temon farm golden delicious (gf)
LOCALICE CREAM/SORBET
Temon Farm Ice Cream Flavours English Lakes Sorbet Flavours
Golden Delicious Raspberry
Mint Chocolate - Chip Mango
Chocolate Cassis
Strawberries & Cream Champagne

Raspberry Ripple
pRery e £2.50 per scoop

Local Cheese Board £10
Trio of Appleby Creamery, Cumbria cheeses served with chutney &
crackers (gfa)
Cheeses: Eden sunset, Black dub blue, Old applebian

PLEASE SEE DESSERT WINES & OTHER DRINKS DRINKS ON
THE MENU BEHIND

V- vegetarian GF- Gluten Free DF- Dairy Free
GFA- can be adapted to be gluten free DFA- can be adapted to be dairy free

PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS PRIOR TO ORDERING.

AN OPTIONAL 10% SERVICE CHARGE WILL AUTOMATICALLY BE ADDED ONTO THE BILL.
PLEASE SPEAK TO YOUR SERVER IF YOU WISH TO OPT OUT. 100% OF THE SERVICE CHARGE AND
CASH GRATUITYS ARE EVENLY SPLIT BETWEEN ALL EMPLOYEES.



