
 
 

 
 

A discretionary service charge of 10% will be added to the bill.  

The Jack Russell is a small working kitchen where dishes are made from scratch with raw ingredients. As a result, all allergens are 
present and we are not able to guarantee that any dish is allergen free despite our best efforts 

DESSERTS 

‘PINK LADY’ APPLE TARTE TATIN, caramel sauce, Devonshire vanilla ice cream (to share) £18.00 

ALMOND PANNACOTTA, candied orange, boozy cherries, almond praline (gf) £9.00 

BANOFFEE CHEESECAKE, caramelised banana, salted caramel popcorn £9.00  

STEAMED CHRISTMAS PUDDING, brandy custard £8.50 

PEPPERMINT CHOCOLATE MOUSSE, honeycomb, candied pecans, sherry caramel (gf) £9.00 

A SELECTION OF PETIT FOURS from the kitchen £6.00 

YARDE FARM DEVONSHIRE ICE CREAMS & SORBETS - £2.50 per scoop 
Please ask for today’s flavours. 

EXTRAS: Chocolate sauce £2.00 

CLASSIC AFFOGATO, vanilla ice cream, double espresso (gf / df opt.) £7.50 

THE JACK RUSSELL AFFOGATO, vanilla ice cream, Amaretto, double espresso (gf / df opt.) £9.00 

THE JACK RUSSELL SGROPPINO, blended lemon sorbet & Absolut vodka (gf / df) £9.00 

DESSERT WINES & PORTS 

 Bottle  100ml 

La Gitana Manzilla (75cl) £69 £10 

Lustau Amontillo del Peurto (50cl) £90 £19 

Lustau Pedro Ximénez (75cl)  £85 £12 

Château Suduiraut, Sauternes (37.5cl)  £45 £15 

Château Coulet 1er Cru Sauternes Barsac 2015 (75cl) £100 £15 

Niepoort 'Trudy' Nat Cool Ruby Port (1ltr) £80 £10 

Niepoort Tawny (37.5cl) £35 £10 

Niepoort LBV (37.5cl) £48 £13.50 

 

MOZZO COFFEE 

Espresso £2.50 | Macchiato £2.50 | Double Espresso | £3.00 | Americano £3.25 | Mocha £3.25 

Double Macchiato £3.50 | Latte £3.50 | Cappuccino £3.50 | Flat White £3.50 | Hot Chocolate £3.50 

 

LIQUEUR COFFEES - £9.50 each 

Irish | Calypso | French | Italian 

Cointreau Hot Chocolate | Cotswold Cream latte 

 

TEAS - £3.00 each 

Yorkshire English Tea | Earl Grey | Green Tea | Green Tea & Peach 

Peppermint | Chamomile Flowers | Pure Lemongrass & Ginger | Great Rift Decaf 

 


