


d/f. = Dairy Free

g/f  = Gluten Free

v = Vegetarian

ve = Vegan

dfo = d/f Option available 

gfo = g/f Option available 

veo = ve Option available 


vo= v Option availableWe do handle most allergens on site

PLEASE INFORM US OF ANY ALLERGIES 


we are cashless

c a k e r y

open 9:30 until 4


e g g  n o g  c u s t a r d  s l i c e  6

Set egg nog custard : puff pastry : white chocolate : honeycomb  : caramel sauce


(allergens: gluten, eggs, milk, tree nuts, soya)


s a n t a ’ s  t a r t  6

Pate Sucre pastry : orange frangipane : burrow hill cider brandy drenched mincemeat : clotted cream 


(allergens: gluten, eggs, milk, tree nuts)


g i n g e r b r e a d  h o u s e  8.75

Passion fruit curd cheesecake filling : marshmallow fluff : white chocolate edible snow :  meringue  (gf)


(allergen: egg, milk, soya)


i t ’ s  n o t  t e r r y ’ s  c h o c o l a t e  o r a n g e  g a t e a u  5.75

 Chocolate sponge : almond daquoise : chocolate buttercream : orange chocolate ganache (ve/gf)


(allergen: tree nuts, soya)

- make it indulgent with pouring cream or soy cream 0.50 - 


t h e  g i f t  o f  b r o w n i e  6.75

Warm brownie  : salted toffee sauce : toasted marshmallow fluff : purbeck ice cream : Santa’s hat


(allergen: gluten, eggs, milk, soya)




