DESSERT MENU

All dessert £9.25 / Cheese board £12.95

White chocolate panna cotta
White chocolate set cream, cranberry compote, shortbread & white
chocolate crumb, vanilla clotted cream ice-cream

No3 cocoa and banana cheesecake
Banana cheesecake dusted with cocoa powder, winter forest fruit
compote, baked banana gel and chocolate chip ice-cream

Apple and cinnamon créme bralée
Torched cinnamon créme brilée, vanilla poached apple, Cointreau
jelly, apple puree and blackcurrant sorbet

Sticky toffee pudding
Warm sticky toffee pudding served with salted caramel sauce, home-
made honeycomb and vanilla ice-cream

Cheese & crackers (add a glass of port from £4.50)
Selection of local cheeses with homemade chutney and crackers

Angiddy, Chepstow, award winning mould ripened mild soft cheese
made from Jersey cow milk

Stinking Bishop, Dymock, perry washed rind soft cheese with a
distinctive smell

Worcester Gold, Worcester, rich and creamy extra mature cows milk
cheddar

Blue Monk, Hereford, creamy and sweet blue with a lovely tang



NO3 DESSERT SHOTS

All shots £4.00

Jam Doughnut Lemon Sherbert Mulled Merry cherry
Chambord, double Citron vodka, lemon juice Cherry sourz, vodka
cream sugar rim caramel syrup mulled wine

DESSERT WINE

Boschendal Vin d’Or 37.5cl Bottle 28.50 75ml glass 6.95
South Africa

Natural sweet aromas of tropical fruit, honeysuckle & tangerine fruit core &
an explosion of kumquat finishing with a fresh citrus zest

TER & COFFEE

Locally roasted James Gourmet Coffee

Cappuccino 4.25
Café latte 4.25
Flat white 4.25
Espresso 3.50
Americano 3.95

Hot Chocolate 4.25
Liqueur coffee 7.95 Jamesons, Tia Maria, Baileys or Kahlua

Artisan tea leaves from the Bristol Tea Company
English Breakfast 3.95 Lapsang Souchong 3.95

Camomile Flowers 3.95 Silver Green tea 3.95

Peppermint tea 3.95 Earl Grey 3.95



