
H O T  D R I N K S

A D D  I C E
C R E A M  O R

C U S T A R D  T O
A N Y  D E S S E R T

F O R  £ 2

D E S S E R T S

(v) Vegetarian (gf) Gluten Free (ve) Vegan (gfa) Gluten Free Option Available
FOOD ALLERGIES AND INTOLERANCES:

Before ordering drinks or food, please speak with a team member about your requirements. Whilst we take care to preserve the integrity of our vegetarian
products, we must advise that these products are handled in a multi-ingredient kitchen environment. All dishes are prepared in areas where allergens are

present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an undeclared allergen, leading to cross
contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing different allergens may be

cooked in the same frying oil. Some fish may contain small bones.

D E S S E R T  M E N U
T H E  F O U N T A I N  V I L L A G E  P U B  &  K I T C H E N

1  S C O O P  £ 2  / /  2  S C O O P S  £ 4  / /  3  S C O O P S  £ 5
B O U R B O N  P O D  V A N I L L A ,  T R I P L E  C H O C O L A T E ,  S A L T E D  C A R A M E L ,  C O F F E E  O R  S T R A W B E R R Y

AMERICANO £2.70

LATTE £2.90

CAPPUCCINO £2.90 

FLAT WHITE £2.80

MOCHA £3.20

LIQUEUR/IRISH COFFEE
FROM £4.95

TEA £2.40

EARL GREY £2.10

PEPPERMINT £2.10

GREEN TEA £2.10

HOT CHOCOLATE £2.30

LUXURY HOT CHOCOLATE
£3.40

STICKY TOFFEE PUDDING £7.95
served with hot toffee sauce and custard

FUDGE ‘AVALANCHE’ CAKE £6.95
chocolate fudge cake soaked in chocolate syrup, topped with fudge frosting, served with vanilla ice

cream and Belgian chocolate sauce

CHEESECAKE OF THE DAY £6.95
ask your server for todays choice

NUTTY ROCHET SUPREME £7.45
velvety chocolate and praline ice cream spheres coated in whipped cream, 

finished with Praligrain crunch for a nutty twist
 

LEMON MERINGUE PIE £5.95
sweet pastry and lemon cream patisserie meringue

PREMIUM ICE-CREAM SELECTION


