
EMMOTT ARMS
LANESHAW BRIDGE

DESSERTS

ALL OF OUR DESSERTS ARE MADE IN HOUSE USING THE FINEST QUALITY INGREDIENTS

ASSIETTE OF DESSERTS - 10
WHITE CHOCOLATE Crème brûlée, MACADAMIA
NUT COOKIE, STICKY TOFFEE PUDDING,
BANOFFEE ICE CREAM, LEMON TART &
BLUEBERRY COMPOTE

JAM ROLY POLY - 8
STEAMED SUET ROLL WITH RASPBERRY JAM
AND PROPER CUSTARD

STICKY TOFFEE PUDDING - 8
RICH TOFFEE SAUCE AND BANOFFEE ICE CREAM 

RHUBARB AND CUSTARD TART- 8
POACHED RHUBARB, Crème Pâtissière, RHUBARB
SORBET AND PICKLED GINGER

CARAMELISED WHITE CHOCOLATE Crémeux - 8
SOUR CHEERY, VANILLA ICE CREAM AND
SHORTBREAD

ICE CREAM SELECTION - 5
3 scoop selection of ice cream, TOFFEE
SAUCE AND white chocolate cookie

CHEESE SELECTION

three cheese selection - 10

BLACK BOMBER. HARROGATE BLUE, SOLSTICE BRIE SERVED with MEDJOOL DATES,
GRAPES, crackers AND FIG chutney

TAYLOR’S LATE BOTTLED VINTAGE port 3.60

WARRE'S otima 10 tawny porT 4.20

£0.50

£6.50

£6.50

£6.50

£6.50

£6.50

HOT DRINKS AND LIQUEUR COFFEES

espresso £2.50

cappuccino £3.50

latte £3.50

flat white £3.20

double espresso | MACCHIATO £2.95

mocha £3.75

hot chocolate (ADD BAILEY’S + 3) £3.50

tea | HERBAL TEA

SYRUPS | VANILLA | CINNAMON | CARAMEL

£2.50

£3.20AMERICANO WITH | WITHOUT MILK Irish coffee
Jameson's IRISH WHISKEY, topped with cream

Baileys coffee
BAILEYS IRISH CREAM LIQUEUR, topped with cream

CALYPSO coffee
TIA MARIA COFFEE LIQUEUR, topped with cream

ITALIAN coffee
DISARONNO AMARETTO LIQUEUR, topped with cream

SEVILLE coffee
COINTREAU LIQUEUR, topped with cream

FRENCH coffee
COURVOISIER, topped with cream

£6.50

Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu. Whilst we maintain excellent
allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still be at risk from cross contamination.


