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WARM CHRISTMAS PUDDING
Brandy Sauce, Cherries
(V) (VE*) (GF*) 8.50

STICKY TOFFEE PUDDING \‘%
Brown Butter Shortbread, Banana Ice Cream %
3

(V) 8.00
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Honeycomb, Clotted Cream Ice Cream
(V) 895

PASSIONFRUIT TART
Candied Pistachio, Raspberry Sorbet
(V) 8.50

LEMON MERINGUE PIE
Raspberry Sorbet, Lemon Curd, Lemon Crisps
(VE) 8.95

WHEATSHEAF CHEESE PLATE
Colston Bassett Blue, Red Leicester, Goats Cheese,
Crackers, Onion Chutney & Fruits
(V) (GF*) 12.00
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Strawberry - Vanilla - White Choc - Clotted Cream - Banana

Srreids

Raspberry - Lemon - Pear & Cinnamon - Ginger Rum

(GF) 1.75 per scoo

THE WHEATSHEAF

P

IT"S CHRISTMAS!

HOT DRINKS
5%»0(5/}%%

HOMEMADE MULLED WINE 550
HOT SPICED CIDER 450
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Americano 300 Espresso 240 Cappuccino 3.00 Latte 3.40
Flat White 3.40 Hot Chocolate - White Hot Chocolate 320 Mocha 3.50

57" Salted Caramel - Hazelnut - Vanilla - Gingerbread 0.75
Lo Breakfast - Green - Decaf - Peppermint - Chamomile 3.00

AFTER DINNER COCKTAILS

DESSERT APPLE SANGRIA 9.00
Nottinghamshire Cider, Brandy, Sugar Syrup, Soda Water

AFTER EIGHT MARTINI 9.00
Baileys, Creme de Menthe, Mozart Chocolate Liqueur, Vanilla, Double Cream

WHEATSHEAF BUTTER BEER HALF 5.00 / PINT 10.00
Stout, Vanilla Vodka, Salted Caramel, Double Cream, Sticky Toffee Sauce
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LUIS FELIPE EDWARDS ‘LATE HARVEST VIOGNIER/ SAUVIGNON BLANC
Luis Felipe Edwards is one of Chile’s most awarded producers. They make this great value des-
sert wine from grapes picked at the very end of the ripening season. It’s omplex and sweet with

notes of peach, citrus, honey and oak. Pair this with blue cheese or custard.
Half Bottle 15.00



