
EMMOTT ARMS
LANESHAW BRIDGE

DESSERTS

OUR DESSERTS ARE MADE IN HOUSE USING THE FINEST QUALITY INGREDIENTS

APPLE & BLACKBERRY CRUMBLE TART - 9 (V)

LAYERED CALVADOS APPLE & blackberry, BROWN BUTTER OAT 

CRUMBLE, Crème fraîche & CALVADOS ICE CREAM

 

MADAGASCAN VANILLA RICE PUDDING Crème brûlée - 8 (V) (GF)

CHERRY JAM, TOASTED ALMOND, CHERRY & ALMOND ICE CREAM

TRADITIONAL TIRAMISU - 8 (V)

espresso liqueur SOAKED SAVOIARDI SPONGE, MASCARPONE 

CREAM, CHOCOLATE SHAVINGS, COCOA DUSTING

STICKY GINGER PUDDING - 8 (V) (GFO)

TOFFEE SAUCE, MADAGASCAN VANILLA Crème anglaise

JAM ROLY POLY - 8 (V)

STEAMED SUET ROLL, RASPBERRY JAM, velvety Madagascan 

VANILLA CUSTARD

three cheese selection - 11 (V) (GFO)

LANCASHIRE BOMBER. HARROGATE BLUE, KIDERTON ASH, SERVED with 

MEDJOOL DATES, GRAPES, FRUIT LOAF, crackers, FIG chutney, 

MARMITE BUTTER

TAYLOR’S LATE BOTTLED VINTAGE port 3.60

WARRE'S otima 10 tawny porT 4.20

CHEESE SELECTION

Please inform a member of the team of any allergies before ordering. While every effort is made to reduce the risk 

of cross contamination, our kitchen handles all major allergens, so we cannot guarantee that any dish is 

completely free from traces. Not all ingredients are listed on the menu; more detailed allergen information is 

available upon request.
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