
O L D  M I L L  B I S T R O

Dessert Menu

MODERN STYLE LEMON CURD BAR
Delicate Meringue Shards, Whipped Cream, Raspberry Gel & Fresh Fruit

£9.00

MOLTEN BROWNIE HOT FUDGE SUNDAE
Warm Brownie topped with Silky Vanilla Ice Cream finished

with Crushed Nuts, Chantilly Cream & Chocolate Flake

HAND DROP MERINGUE
Served with Mixed Berry Compote

APPLE & SUMMER BERRY CRUMBLE
Bramble Apple folded with Ripe Summer Berries, Vanilla Essence &

Lemon Zest served with Vanilla Ice Cream & Custard

HOMEMADE CHEESECAKE OF THE DAY

SELECTION OF ICE CREAM

CHEESEBOARD
£9.50

ALLERGY/INTOLERACE
Our food and drinks are prepared in areas where al l  14 al lergens are handled.

While we take precautions,  we cannot guarantee dishes are f ree f rom traces of the 14
common allergens,  due to shared equipment and preparation areas.  I f  you have an

allergy,  please speak to your server or a manager before ordering.
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