FRITTON LAKE
PUDDING

Cherry Clafoutis £9

French, cherry baked crustless tart served with thick cream.

Lemon Merinuge Pie £8.50

‘With raspberry sorbet or pouring cream.

St Emullion Au Chocolate. £9.50

‘With amaretti crumb and fig leaf ice-cream.

Vanilla & Elderflower “Panna Cotta” £9
With strawberry tartare.

Summer berry Jelly £9
Served with custard

Classic Créme Brulé £9.50
With cats tongue biscuit

Artisan Cheese (2 or 3 cheeses) L£13/ £15

Locally sourced cheeses with fig salami & Herringfleet cut comb honey.

TIPPLES

Glass of Dessert wine £7.5
Glass of House wine £5.5
Glass of Port wine £13
Irish Coflee £4.5
“Teapigs’ Tea £2.80
Coffee’s From £3.60

Hot Chocolate £4.00



