
D E S S E R T  M E N U

B A N N A T Y N E  C H A R L T O N  H O U S E

PWG = Produced without gluten    Ve = Vegetarian    V = Vegan
Concerns about allergies & intolerances? Visit allergymenu.uk & enter the code BAN474

Please note a discretionary service charge of 12.5% will be added to your bill. 100% of our Service Charge will go to our staff. Our suppliers and chefs take great care to remove any 
bones from our boneless items however there could still be a small chance of finding one

Desserts

Kiwi, Pistachio and Rosewater Vacherin (Ve) (Pwg)

Rhubarb Brioche Galette with Smoked Nut Granola Crumble

Roasted Banana & Pineapple with Coconut Ice Cream and a Caramel Tuile

Chocolate Fondant with Chocolate Sorbet & Pickled Walnuts

Mille-Feuille Vanilla Custard, Vanilla Crème Fraîche Ice Cream with Mint Sugar

Sticky Toffee Pudding with Caramel Ice Cream (V) (Pwg)

Pineapple Carpaccio with Vanilla Ice Cream (V) (Ve) (Pwg)

Selection of West Country Cheeses with Biscuits, Grapes and Celery (Pwg) (Supplement  £3.50)


