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Lrom the 8Os

PEACH MELBA ~ [9
Vanilla ice cream, raspberry coulis, caramel cage (tve, gf)

RUM BABA ~ /10
Rum soaked sponge, coconut ice cream, glazed pineapple (v)

From the 90

HOT CHOCOLATE FONDANT ~ /11
Creme Chantilly, cherry jam (v)

GLAZED LEMON TART ~ £9
Fresh raspbertries, raspbetry compote (v)

Lrom the 005

VEGAN BLUEBERRY PANNACOTTA ~ [f9
Blueberty infused coconut milk, buckwheat shortbread, Autumn berries (ve, gf)

DIYDOUGHNUTS ~ [10
3 warm doughnuts served with jam, lemon curd and chocolate sauce

Lrom the 10
PASSION FRUITPAVLOVA ~ [95

Hibiscus meringue, passion fruit curd, miso caramel, blackcurrant sorbet (v, gf)

STICKY TOFFEE PUDDING ~ £9

Butterscotch, black treacle ice cream (v, gf)

Key: v ~ vegetarian * rve ~ request vegan * ve ~ vegan * gf ~ non gluten containing ingredients * rgf ~ request non gluten containing ingredients ® n ~ contains nuts

As all our dishes are freshly prepared at The Tannin Level, we cannot guarantee they are free from nuts or other allergens. If you have any food allergies or intolerances, please inform a member of staff



