
Cutty Sark 
B A R   &   R E S T A U R A N T 

DESSERT MENU – EXAMPLE MENU   

  

Desserts Ice Cream & 
Sorbet 

Sticky Toffee & Date Pudding V 
Toffee Sauce, Clotted Cream Vanilla Ice Cream or 
Vanilla Custard 
£8.95 

Warm Cornish Apple Crumble V 
Cinnamon Spice Apples, Buttery Oat Topping, Clotted 
Cream Vanilla Ice Cream or Vanilla Custard 
£8.95 

Chocolate Nemesis GF 
Whipped Orange Cream 
£8.95 

Classic Vanilla Crème Brûlée GF* 
Homemade Shortbread 
£8.95 

Cornish & West Country Cheese Board GF* V 
Crackers, Red Onion Marmalade, Apple & Grapes 
£14.50 

Affogato GF V 
Scoop of Moomaid Clotted Cream Vanilla Ice Cream & 
a Shot of Espresso 
£6.50 

Moomaid Cornish Ice Cream V GF* 
Ice creams are made in a factory that works with NUTS. 

1 scoop £3.50 2 scoops £6.50 3 scoops £9.50 

Ice Cream Flavours 

Cornish Clotted Cream Vanilla 

Amarena Cherry & Cheesecake 

Shipwreck (Salted Caramel & Honeycomb) 

Crusty Juggler Rum & Raisin 

Belgian Chocolate 

Strawberry & Clotted Cream 

Optional Extra 
Dollop of Cornish Clotted Cream £2.95 

Vegan Ice Cream 
Vanilla • Chocolate 

Sorbet 
Lemon • Raspberry 
Passion Fruit & Mango 

Our kitchen uses allergenic ingredients. We do not have a specific allergen free zone. 
Please speak to your waiter if you have any dietary requirements. 

GF - Gluten Free   GF* - Can Be Gluten Free With Modifications   V - Vegetarian
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