
DESSERT MENU

M A N G O  &  C O C O N U T B AVA R O I S   7. 5 0
pineapple salsa, rum syrup, lime sorbet (DF/GF/VEA)

F I G  L E A F  C R È M E  B R Û L É E   7. 5 0
fig jam, orange shortbread

O R A N G E  B A I L E Y S  B R E A D  &  B U T T E R  P U D D I N G   7. 5 0
forest fruit compote, vanilla custard

P E A R  &  WA L N U T TA RT   7. 5 0
poached pear, spiced crème fraiche, pedro ximénez

A P P L E  &  B L A C K B E R R Y  C R U M B L E   7. 5 0
vanilla custard (GF)

W H I T E  C H O C O L AT E  &  R A S P B E R R Y  C H E E S E C A K E   7. 5 0
raspberry gel, pistachio gelato (GF)

B A K E D  C H O C O L AT E  FO N D A N T ta rt   7. 5 0
caramelised banana, peanut brittle, yoghurt sorbet

(baked to order – please allow 15 minutes) 

B A R N A C L E S  C H E E S E B O A R D   1 0
british cheeses, homemade chutney, celery, biscuits & grapes

DESSERT SHOTS
To f f e e  B o n b o n   1 0
amaretto with irish cream topped with fresh cream & chocolate dust

R o s e b e r r y  C l o u d   6
strawberry monin with rose tequila topped with whipped cream & chocolate dust 

S i l k y  M a z z a r d   1 0
cherry brandy with disaronno topped with cream & chocolate dust

C i t r u s  M o o n   6
blueberry monin & limoncello topped with fresh cream & chocolate dust

S l i p p e r y  B a r n a c l e   1 0
cointreau, sambuca & baileys irish cream topped with cream & chocolate dust

V e lv e t  B e r r y   6
cassis & baileys topped with cream & chocolate dust

T r i o  o f  i c e  c r e a m   6
please ask for today’s selection

T r i o  o f  s o r b e t   6
please ask for today’s selection



Give us a follow

Barnac les ,  Wat l ing  St ,  Hinck ley,  LE10 3JA

Emai l :  enq@barnac les- res taurant .co .uk

Phone :  01455 633220
Webs i te :  barnac les- res taurant .co .uk

E S P R E S S O  S I N G L E / D O U B L E £2.95/£3.50

£3.50A M E R I C A N O

C A P P U C C I N O £3.95

C A F E  L AT T E  £3.95

F L AT  W H I T e £3.95

caramel, vanilla & hazelnut
I C E D  C O F F E E £5.00

Frangelico, Tia Maria, Jameson’s, Baileys, Courvoisier
L I Q U E U R  C O F F E E  £8.00

S E L E C T I O N  O F  T E A
English breakfast, Earl Grey, Peppermint, Chamomile, Green tea

£2.50

COFFEE & TEA

ALLERGEN KEY: 
V= Vegetarian, VE/VEA = Vegan/Vegan alternative available, GF/GFA = gluten free/gluten free alternative

available, DFA= dairy free available
We recognise that some of our guests have specific dietary needs. Please ask a member of our team before
ordering. We will be happy to advise you and answer any questions. We cannot guarantee that any items are
completely allergen free due to them being produced in a kitchen that contains ingredients with allergens.
Although every care has been taken to remove all shell, shot and bones some small pieces may remain. An

optional 10% service is added to tables in excess of 8 guests. All customer gratuities are shared out equally
amongst all staff. On busy days food may be subject to a short wait. 

We appreciate your patience and hope you appreciate quality food and efficient service. 

DESSERT WINE & PORT 

PA L A Z Z I N A  M O S C ATO  PA S S I TO  I TA LY  (dessert wine) 50ml 4.95 100ml 7.95 Bottle 18.50

C R O F T  P O RT 50ml 4.25

C R O F T  P O RT  L B V 50ml 7.50


