JAMAICA INN

Bodmin Moor

— Desserts —

© GINGER STICKY TOFFEE PUDDING £8.95

Rich toffee sauce, vanilla ice cream
@ G,E,D-S,SE, SD,N| 796 KCAL

© BLACKBERRY & APPLE FRANGIPANE TART £8.95

Clotted cream @) | G,N,E,D,SD - P, S | 385 KCAL

© THE BLACK LANTERN £7.95
Spiced poached pear, vegan vanilla ice cream, toasted almonds

®E N, SD-P|296 KCAL

CHEF’'S RECOMMENDATION
PIRATE’S TREASURE CHEST £19.95
Dark chocolate brownie, Chantilly cream,
honeycomb, signature Jamaica Inn rum
Perfect for sharing
@ G, s, E,D,SD, N | 1441 KCAL

CORNISH CHEESE SELECTION £10.95 / £15.95

Cornish Yarg, Cornish Brie, Cornish Blue,
artisan crackers, chutney, butter, fruit
@ ©)|G,CE DN, S, MU, SE | 550 KCAL / 795 KCAL

€J All desserts pair perfectly with Sauternes -
an elegant sweet wine with rich fruit and honeyed character

If you have a food allergy, intolerance or sensitivity,
please speak to your server before ordering your meal.

Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen. Items cooked within our fryers and ovens
cannot be separated from allergenic ingredients and cross contamination may occur.

Allergens (Contains / May Contain): C: Crustaceans | CE: Celery | D: Dairy | E: Eggs | F: Fish | P: Peanuts
G: Gluten | L: Lupin | N: Nuts | MO: Molluscs | MU: Mustard | S: Soya | SD: Sulphur dioxide | SE: Sesame seeds

o Vegetarian @ Vegetarian on request @ Vegan | @ Vegan on request
@ Gluten-free | @ Gluten-free on request @ Seasonal Special | 9 Wine Pairing




JAMAICA INN

Bodmin Moor

== COffCC o ) Tea v 3

Freshly ground coffee

POT OF TEA FOR ONE £2.70
AMERICANO £3.30

FINE & FRUIT TEAS £2.70
CAPPUCCINO £3.50 Please ask for today’s selection

LATTE £3.50 — Hot Chocolate —

MOCHA £3.50 HOT CHOCOLATE £3.30

ESPRESSO £3.30 DELUXE HOT CHOCOLATE £3.90

Whipped cream, chocolate stick

DECAFFEINATED £3.30

LIQUEUR COFFEE £5.90

THE
COACHING
INN GROUP

Part of The Coaching [on Group

www.jamaicainn.co.uk
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