HAWK
INN

HASLINGTIYN

Desserts

Sticky Toffee Pudding

vanilla ice cream / custard
£7

Chocolate Brownie

honeycomb ice cream / custard
£7

Apple & Wild berry Crumble
vanilla ice cream / custard (gf)
£7
White Chocolate & Raspberry Créme Brulée

With homemade shortbread (gf)
£7

Traditional Baked Rice Pudding

With a mixed berry compote (gf)
£7

Choice of Ice cream - £2.25 per scoop
Vanilla
Strawberry
Chocolate
Honeycomb
Cookies & Cream

FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your

requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must advise that these products are

handled in a multi-ingredient kitchen environment. Some fish may contain small bones. All dishes are prepared in areas where

allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an
undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be
shared and fried items containing different allergens may be cooked in the same frying oil. Please ask a team member if you would like

further information.
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Sticky Toffee Pudding

vanilla ice cream / custard
£7

Chocolate Brownie

honeycomb ice cream / custard
£7

Apple & Wild berry Crumble

vanilla ice cream / custard (gf)
£7

White Chocolate & Raspberry Créme Brulée

With homemade shortbread (gf)
£7

Traditional Baked Rice Pudding

With a mixed berry compote (gf)
£7

Choice of Ice cream - £2.25 per scoop
Vanilla
Strawberry
Chocolate
Honeycomb
Cookies & Cream

FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your
requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must advise that these products are
handled in a multi-ingredient kitchen environment. Some fish may contain small bones. All dishes are prepared in areas where
allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an
undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be
shared and fried items containing different allergens may be cooked in the same frying oil. Please ask a team member if you would like
further information.



